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THE TWINS THAT WIN: 


Flavor 


BOTH FOUND IN ONE PRODUCT 


ys “ é 
‘ ZIMCO) Vanillin 
The Original Lignin Vanillin 


Successfully used for over 16 years in food preparations and wherever 


Fragrance and Flavor can help to make the Sale for the thoughtful 


manufacturer. 
Remember Zimco Vanillin is noted for Quality and Dependability. 


Consult Your Flavor Supplier 
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WORLD’S LARGEST SUPPLIERS OF VANILLIN 


Shipments direct from plant, Rothschild, Wisc. 
Emergency deliveries from: Atlanta, Dallas, Evanston (III.), Los Angeles, Portland (Ore.), Rensselaer (N.Y.), St. Louis and San Francisco 
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(Giant Package Pays Off. . : 

Dairy Products Improved by Ion Exchange 

New Continuous-Oven Control 

Quality at a Fast Pace (Story Behind Flow sheet) 
Case-Handling Hurdles Cleared by Automation 
Talking Dummy Sells Workers on Safety 

Truck Tankers—Versatile Plus..............+--+- 
Continuous Proportioning—Catalyst of Automatic P lant 
‘Air Envelope’ Cars Will Compare Mechanical Reefers. 
Selecting and Installing Vibrators..... 

Divorces Smoke From Cook 

For Faster Packaging 

Vinegar in Volume : 

Wire Belt Conveyors, How to Choose and Mount, 
Industrial TV Eyes It for You ene 
Tests Assure Quality After as Well as Before. . 
Know-How in Processing Modern Chocolate Products 
Modern Mushroom Canning (Picture-Flowsheet). . 
Adds Life, Guards Quality of Prepackaged Tomatoes 
Engineered Cartoning Speed Brewers’ Haif-Dozens 
Selecting Pump Impellers. . 
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New Belt Conveyor Carriers Are Easy to Lubricate 
Electronic System Measures Liquid Flow in Pounds 
Carton Stapling Machine Is Fully Automatic... 

Tool Simplifies Conversion of Sanitary Fittings. 
Multi-Motor Packaged Unit Provides Optional Speeds 
Portable Supporting Base Is Adjustable Vertically. 
New Type Valve Has Neoprene Seat , 
Compact Volumetric Feeder Handles Drys Accurately 
Cab-Over-Engine Tractors for Maximum Payloads. 
Steam Trap’s Connections Are on Opposite Sides 
Compact Fork-Lift Trucks for Crowded Quarters 
Small Vibratory Feeder Handles Bulk Materials. . 
New Bulk-Food Container Offers Many Advantages. 
Conveyor Guide Rails Have Teflon Surfaces 
Glass-Fiber Pipe Insulation Goes on Easy. 
Automatic Unit Fills Beans Into Cans. . 

Small Motors Start on High Torque 

Speeds Maintenance in Larger Plants. 

Package Size Adjustable on Automatic Machine. 
New Machine Provides Mechanized Accounting 

Lab Mixer Duplicates Production Results... 

Steam Unit Peels 3 Tons of Spuds Per Hour... 

This Wire-Band Applier Speeds Hose Hook-U ps 
Third Wheel on Truck Eases Handling Tasks. . 
Bread Pan Cleaner Does Speedy Job... . a 
Odorless, Non-Toxic Finish Available in Many Colors. 
New Perfume Bases Offered for Scenting Detergents. 


Two-Floor Discharge From One Scale. 
Reamer Made Into Instrument Support. 
Automatic Empty-Carton Kick-Off. ... 
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Aisle Cleared by Lifting Stairs.......... 
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Ends Freezing of Candy at Scales...... 
Simple Way to Control Rodents... . 
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Simple Way to Clean Bean Snippers..... 
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Sanitary Units Keep Machines Level. 
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Fires... 


Allis-Chalmers Type APZZ totally-enclosed, 
fan-cooled motor driving Allis-Chalmers Type 
PDE process pump handling starch in a 


Midwest plant. 


Get These .S Low Maintenance Features 


/ Wide Open Air Flow 


No enclosed external air passages to 
clog. Easy to clean with cloth, brush, 
air hose or vacuum, Simply remove fan 
cover and whole radiating surface is 
exposed for inspection and cleaning. 


< Cast lron Construction 


Frame, conduit box and fan cover of 
cast iron resist corrosion. Fan is non- 
sparking, corrosion-resistant material, 
Well suited to outdoor operation. 


Texrope ond Vori-Pitch ore Allis-Chalmers trademarks, 


© Pre-lubricated Bearings 


Ball bearings are double-shiclded type, 
pre-lubricated at the factory, Periodic 
lubrication is not required under nor- 
mal operating conditions, but provision 
is made for in-service lubrication if nec: 
essary. 


ET COMPLETE INFORMATION on 

Allis-Chalmers motors for indoor 
and outdoor service — complete with 
Allis-Chalmers coordinated control — 
from your nearby A-C Authorized Dis- 
tributor or District Office, or write for 
Bulletins 51B7286 and 51B7149, Allis- 
Chalmers, Milwaukee 1, Wisconsin, 


Sold... 
Applied... 
Serviced... 


by Allis-Chalmers Authorized Distributors, 
Certified Service Shops and Sales Offices 
throughout the country, 


CONTROL — Monual, 
magnetic and combina- 
tion starters; push but- 
ton stations and compo- 
nents for complete con- 
trol systems. 


TEXROPE V-belts in 
all sizes and sections, 
standard and Vari- 
Pitch sheaves, speed 
changers. 


PUMPS — Integral 
types from %, in. 
to 72 in. discharge 
ond up. 
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Two-Fleor Discharge From One Scale the first floor, or providing means for delivery 


amounts O her than by cart hie latter MCans \ 
| ] 
| 


i duplicate hopper and batch scale cis This is how processing 
led at our plant by simple and relatively by single batch 
Funnel-l 
Stel to receive the weighed batch 
nd floor, batches of sugar are weighed regu- it down a pipe, through a hole cut in floor 
irts for transportation to syrup processing kettles discharge on floor below 
imounts of sugar are also required in processin; Prough is suspended on rollers that 
m the floor below. Weighed batches could 1 iron supports (3). When sugar is to be 
from one floor to the other by cart, sin floor use, troug \) in night photo—is rolled to on 
side on its track to make room tor cart (B D. B. Brad 
installing a hopper and le shaw, Plant Engineer, A. H. Johnson Co., Brighton, Boston. 


ind P if, ike 
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Reamer Made Into Instrument Support 


A discarded, bench-type, hand operated can reamer wa 
easily converted at our plant into a satisfactory support 
for a viscosimeter, thus reducing chance of injuring um 
and cutting down forner messines 

Our difficulty arose when, though we used thi 
ment regularly for testing consistency of syrups, thi 
ing operation was intermittent. When not 
employed for determinations, unit wa 
surface available, the table—which soo 
a sticky mess, unless time was taken frequent 
cleaning. 

Laying instrument on the tabl 
damage to expensive equipment 
control of quality. 

To adopt can reamiet 

in photo—wa 

utting element. Int 
the support. 

Height of operating clement of inst 
idjusted by loosening or tightening threaded bolt 
mitting shaft (C) to be raised or lowered.—-Ro 
Plant Engineer, Henry & Henry Inc, Buffalo 
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BEFORE YOU START laying bricks for your new plant, 


see General American about GATX cars 


— 


to carry your bulk liquids 


For dependability, the 46.000 tank cars 
in the GATX fleet are designed, built and 


operated by General American 


GENERAL AMERICAN TRANSPORTATION CORPORATION 


135 South La Salle Street + Chicago 90, Illinois 
Offices in all principal cities 


For more information, use coupon on page 159 FOOD ENGINEERING, JULY, 1953 

















Automatic Empty-Carton Kick-Off 


\t the plant of Post Cereals Division of General loods 
Corp., Battle Creek, Mich., it is now impossible for an 
empty carton to slip by filler and arrive at closing ma 
chine. An automatic empty-carton detector and kick-off 
now disposes of empties. 

Phis is how mechanism operates 
\s each container passes empty-carton detecting-station, a 
rod (A) in sketch with a weight (B) on its end, 
is lowered into container. Lowering operation is 
plished by a cam-operated down movement of an assem 
bly (C) pushed up and down on a slide by a cam-rod (1D 
If package is full, detector rests on product as the assem 
bly is lowered. If carton is empty, however, weighted rod 
continues down until trip bar (E), attached to it, actuate 
i micro-switch (F). 

Closing switch operates spring lever which forces a 
pin to engage disk (G) and rotate it. On disc is a 
ca-type surface which, as rotation proceeds, actuate 
olenoid-operated carton-ejector (H). Across conveyor a 
plate-footed rod is thrust to engage empty carton at tts 
bottom and push it under guide rail to catch-bin 

lime which elapses between detecting and removing 
discard, permits empty carton to advance to kick-off sta 


IE Staff 


accom 


raise | 


tion 


Control Saves Water, Curbs Splash 


When lithographed cans of grape juice concentrate 
leave the filling-closing machine assembly in our plant, 
they pass through a spray washer to remove any adhering 
juice from can surfac So long as cans continue to move 
confined to 


stops, water squirts from washer until 


through washer, water from 
[fowever, when line 
alve on line is closed 

Formerly, getting the line 
first. Water from 
on clothing. 

This wasteful condition ended when hand-operated 
valve on water line was replaced by a solenoid valve con- 
trolled by line’s motor starter circuit. When filler-closing 
line motors stop, the water line valve to cleaner is closed, 
opened again when line starts. Water consumption is 
reduced, splashing ended.—Kenneth C. Holgate, Plant 
Manager, Seneca Grape Juice Co., Dundee, N. Y 
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Drum Pump Speeds Production 


Sie miplihied method 
ipplving }¢ lly to baked good , a more uniform pp ith 
of the yread thas obtained Alsi lc 


tire 
ind le cttort 


idopting 1 HCW Lhe 


been 


run tim ind 


| 
requied to prepare tor a 


necessary. durmeg. cle in-up 
No longer is the contents of 
in small batches to dispensers by 


: 
a drum of jelly transte 


hand \ 


removable drum coy ul 


pulp 
in| photo—-centered in a 
jelly 
small 


gf : , 
iginal container and delivers it through man 


tainle t 


from 0 
ormficces ima cl pap B) onto the bikes 
goods moving along on a conveyor 

Formerly, it wa \ to hand« 
dumping it into. the 
break it down to 
holes from which th 
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ead to the COTTE 


hopper 


istency 
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Pump CMM a) bet 
equires but a few munutes rinsi 


C. D. Grennan, Jersey Fann Baking 
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Ways to Keep Things In Place 


We have found that b mstructing ial “‘yust-for 
the-purpose” shelves 
condition of tools and equip 
reduced and 
Racks—(1) in photo 
metal pegs are welded, serve 
When thi 


and racks im our repair shop, the 
nent is ny Ld ire 
pP cded 
made of rod to 
well as a pla Ce: £0 keep weld 
typ f provision is made rods are 


r | ] 
STOCKH i md MmVenco4r i 
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ing rods 





LOOSENED IN SECONDS 


BY THE Ime CONTINUOUS 


Cutaway view shows carrots 
being moved through inclined 
pressure chamber by screw conveyer. 


Increase in yield of ten percent or better over other methods of 

loosening skins is not unusual with the standard model FMC FMC CONTINUOUS 
High-Pressure Steamer. Automatically controlled heat penetra- ABRASION-TYPE 
tion provides efficient and uniform loosening of skins without VEGETABLE PEELER 
damage to valuable sub-surface nutritional layers. Carrots, beets, 

potatoes, and many other vegetables (primarily root type) and 

certain fruits are quickly and continuously processed with big 

savings in time, labor and steam. 

In addition to the standard unit, a special model of the FMC 

Continuous High-Pressure Steamer is now offered with new fea- 

tures which increase capacity from 25 to 50 percent. 

Both the standard and special models are constructed in accord- 

ance with ASME specifications. 

Write for bulletin which fully describes the FMC Continuous a en uancanee. 


High-Pressure Steamer, or call your nearest F MC representative. mal average capacity of 2 tons 
per hour. 


FOOD MACHINERY AND CHEMICAL CORPORATION 
Canning Machinery Division 


General Sales Offices: 
WESTERN: SAN JOSE 6, CALIFORNIA EASTERN: HOOPESTON, ILLINOIS 


+ 
Loc POuuMeMA 
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less likely to be mixed, to stray or be lost. Also, as men- 
tioned, a check on stock is readily made. 

Loss and damage to valuable, but seldom used tools and 
their cases, frequently occurs when chests are kept on 
benches or near work spaces. Building special out-of-the 
way shelves (2) keeps tools and cases in place where they 
are easily located. Also, damage to cases and loss of tools 
is minimized. 

\ wall plaque (3) with protruding hooks, each for a 
designated fitting, will preserve machine tool parts. Only 
ufhicient hooks are provided to accommodate accessories 
thus absence of a part is easily checked—James Owens, 
Fleet Manager, Abbotts Dairies, Inc., Philadelphia. 


Aisle Cleared by Lifting Stairs 


Access to the top of two adjacent, simultaneously- 
employed processing tanks in our winery was by ladder or 
stairs. Only possible location for a platform near the top 
ind between was over a main foot and vehicle 
traffic aisle. 

Use of either ladder or conventional stairs was objec 
tional. When not in use, a ladder had to removed to 
clear passageway, entailing unnecessary labor and inviting 
accidents. Preferable from both safety and labor angles 
was a strongly constructed permanent-type stair with hand 
rails—(A) in photo—except that it closed aisle to traffic. 

Clearing passageway became a simple matter when 
stairs were hinged at te top of platform between tanks 

Lifting stairs when not in use, to clear traffic lane, was 
made easy and safe by attaching cables (B) extending over 
everal pulleys to counterweights (C), to foot of stair. 

If pulleys immediately over stair are so located that the 


tanks, 


angle between cable and stair is sufficiently small, counter- 


weights cannot lift stair from lowered position. However, 
once angle is increased by slightly lifting foot, weights will 
then help raise stair and also hold it aloft—Merton 
Gassett, Blending Dept., Garrett & Co., Brooklyn. 
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Safety Stand for Dial Thermometer 


From a 4 in. square of metal plate and a length of coil 
spring, we fabricated a support in which to place a dial 
thermometer when not in use. 

Because of the disk shape of dial housing, thermometer 
often rolled off when laid on work table. Now it is safe 
when placed in its stand. 

lo make support, merely weld one end of a coil spring 
to a metal plate heavy and wide enough to provide a 
stable base. Attached in a vertical position, coil provides a 
tube into which stem of thermometer is inserted—a tube 
which will bend, if knocked, instead of tipping over 

If a piece of rubber or cork is pushed to bottom of coil, 
a cushion is provided for the thermometer stem.—Frank 
Callinge, Laboratory, Gerber Baby Foods, Rochester, N.Y. 





$50 Extra for Best Item 


You are invited to submit Practical Ideas. You wiil be 
paid at regular rates when your item is printed and if it 
is judged best for the month, you will get an additional 
payment of $50. 

Selection of the best contributed item will be made by a 
group of 200 readers each month, and the iiem title and 
authors name will be cited (see below). 

Practical Ideas may describe any type of device or method 
recently developed to solve a problem, speed an operation, 
or make some task easier. They may concern factory, lab- 
oratory, warehouse, or power-plant operations in the food 
industry. Ideas on management, maintenance, and track- 
ing or shipping also are suitable. 

You need not be an experienced writer or draftsman to 
submit these ideas. The text will be edited and sketches 
converted to finished drawings. 

Send your items to: Practical Ideas Editor, FOOD 


ENGINEERING, 330 W. 42nd St., New York 36, N. Y. 
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MAY PRACTICAL IDEA winner was “Polices Remote Con- 
veyors,” by F. A. Wenske, Assistant Superintendent, Plant 
Maintenance, Eastern States Farmers Exchange, Buffalo. 
Described was system in which bags moving on conveyor 
cause special prongs to swing, thus tripping a switch and 
flashing light at bag-filling station. If flashing stops, opera- 
tor knows conveyor is clogged. 








eres MALLIBLE INFORMATIOV 
For ALL Users OF Resin Adhesives! 


SCIENTIFIC i 


ADHES: 
—{ 


Contains Data Never Before Available For Resin Adhesive Users 


Every Resin Adhesive user needs this new Paisley Technical 
Service Bulletin. It tells you all about Resin Emulsion formula- 
tion, properties and advantages of Resin Adhesives, methods of 
application, tips on handling, and lots of other valuable infor- 
mation. A chart of properties available for various industrial 
uses is a special feature of this profusely illustrated bulletin. A 
free copy will be mailed promptly to Resin Adhesive users asking 


for it on company stationery! 


TEAR OUT.. FASTEN TO LETTERHEAD AND MAIL TODAY! 


PAISLEY PRODUCTS INC., 1770 Canalport Ave., Chicago 16, Ili. 


Gentlemen: Without obligation, please send me the new Paisley Tech- 
nical Service Bulletin No. 23. 


We have a special Gluing problem. Send us your Adhesive Operation 
Data Sheet. (You fill in and return to us for Laboratory recommendation.) 


FIRM 


STREET 


Pp } PRODUCTS INCORPORATED 
MORNINGSTAR, NICOL, INC. 
1770 CANALPORT AVENUE, CHICAGO 16, ILLINOIS ye 630 WEST Sist STREET, NEW YORK 19, NEW YORK 


SALES OFFICES: Baltimore * Boston * Cincinnati * Cleveland * Denver ® Detroit * Indianapolis * Jacksonville * Kansas City ® Little 
Rock * Minneapolis * New Orleans * North Providence * Ogden ® Orlando ® Philadelphia * Pittsburgh * Rochester * St. Louis * Toledo 


Mariefactares of Yliues. - Feaifs. Kevin Aalbarivee- Comeni- and velaled Cemical Produééa. 
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Ends Freezing of Candy at Scales 


In mstalling ited lumiting 


feed to each of 
net weight 


| r1 
plastic buttermints w 


mercoid switch oper 
ompartments feeding the scales of 
made it unlikely that 


galt 
four 


] 
filler, we VCI\ 


uld stick together or “free in the 
hlling machine hoppe 

Product 
| 


i} pper 


into 


emptied from bucket conveyor into feed 
divided into four compartments, each feed-end 
a chute to a scale. Mercoid switch operated gates 
Which control flow of product into each of these compart 
ments, close whenever a predetermined volume of candy 
iccumulates in a compartment. Gate opens when excess 
moves through scale. 

When gate closes, excess from conveyor is chuted back 
into air-conditioned cooling room and eventually returned 
to hopper via bucket elevator 

Thanks to this control mechanism, less than 2-second 
product flow is stored at anv time in the distribution 
hopper.—Ray M. Murray, ]r., M. F. Consultant, Vernell’s 
Fine Candies, Seatth 


Simple Way to Control Rodents 


Extermination of rodents can be accomplished at rela 
tively low cost by carbon-dioxide sublimed from dry icc 
Required concentration of 20 percent can be obtained 
by the evaporation of 25 Ib. of solid carbon-dioxide for 
every 1000 cu. ft. of floor area. Heavier than air, CO 
will blanket area to sufficient depth, therefore height of 
irca is Of small consequence. 

Although most satisfactory time for ga ; 
over a week end when an area can be closed to traffic and 
employees, successful results can be obtained in approxi 


when an area can be closed off for that 


ippheation 1 


inately 20 minutes 
period. 

This is the procedure 

Remove all foods from area to be gassed and close all 
doors, windows and air ducts. Then place dry ice reduced 
to marble-sized pieces near the center of the area. Con 
version of ice to gas can be accomplished in ten minutes 
if air from a fan is directed across the surface of ice 
particles 
FOOD 1333 
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burrows, for 
surface of floor area, where they are read 
death suffocation. Rarely does 
nest o1 neither building 
contaminated 
Clean-up ope: 
removal of extinct pests and a change of air in area 
Since gas of 
humans, oxygen masks should be worn by 


ocedure Food 


Gas penetrates dent 


from animal die 
burrow nicl 


equ pinent 


itions are minimum, requinng merely 
sufficient concentration wall suttocate 
workers whik 
\Manufa 


engaged in extermination p 
ture.” (England 


Frost-Scrapers Made at Low Cost 


Simple tools that will function satisfactorily im remoy 
ing snow from located 
along walls, are easily made from shect metal. 

Io construct the handy frost 
for ceiling coil scraping, cut V-shaped grooves in an 8 b 
> in. steel plate. Distance between parallel sides of U 
should equal diameter of pipe in coils 

Grooving is conveniently accomplished by locating with 
a center-punch two points on both of the 8-in. sides of 
plate. Distance between points should be equal to spacing 
of pipes in coil (center to cente: 

Now place a section cut from 
each of the 
ind then, afte: 


refrigerated coils overhead o1 


»¢ rd pine Hpi nent 


tangent to 
Outline 
idding lines tan 
perpendicular to wide sides of plat 

four | thus f 


} 
COll pipe 


ecnte! pul hy point 


plate edge at 
ircumferences on plate 
gent to circles and 
with a torch cut out 
ind grind edges to a \ 
When grooved plate is welded to a rod which in 
scraper is ready 


haped areas imed 


is secured to end of a long pole, 

will remove 
set will clean coil 
them 


top frost when pu led 


bottom 


Que pau of PTOOVE 
ilong coils, the other 
thrust forward against 

\ single-grooved 
serves to effectively clean frost from fi of vy 
L.. M. Jordan and Dorsey Davis, Phillips Packing ¢ 
bridge, Md 
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raper, mount d 


Cooling Aided by Air Mixing 
\pplying air to circulate water being 
has several advantage 
In our plant, water for washing cottage 


, ’ 
cooled and stored in a 1800-gal. insulated tan 





STAINLESS 


12 


choose 
the 
stainless 


that does the 


best job 


No one stainless steel meets every set of service conditions 
And you should not pay extra for special properties you don't 
Tice d. You can economize too, by selecting alloys especially 
designed for your fabricating processes. 

Crucible produces around thirty standard alloys and many 
other special types of REZISTAL stainless steel. To help you 
choose the proper grade, our field representatives are pre- 
pared to bring you the latest and most complete metallurgical 
and fabrication data available on the application of stainless 
steel. And our plate, sheet, strip, bar, wire and tube mills are 
equipped with the most completely automatic controls for 
rolling, annealing, heat treating, finishing and polishing to 
assure you of unvarying quality in every piece of Crucible 
REZISTAL. 

For assistance in solving application problems and the 


finest quality in stainless steels, call Crucible. 








[CRUCIBLE] first name in special purpose steels 
ls 


teolmaking 


REX HIGH SPEED TOOL - ALLOY 


GENERAL S$ 


For more information, use coupon on page 159. 


STAINLESS STEEL 
ALES OFFICES, OLIVER BUILDING, PITTSBURGH, PA. 
* MACHINERY * SPECIAL PURPOSE STEELS 
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agitate the water is admitted through perforations in a 
pipe located beneath a direct expansion 
upplying the refrigeration. Air movement maintains flow 
of water around coils 

Heat transfer from au water than 
encountered when mechanical agitation is used. [low 
ever, circulation of water by air bubbling up past 
ammonia coil is adequate to bring tank contents down 
to 33 deg. I’. with sufficient speed to supply our needs. 
‘his is accomplished without insulating coils by freezing 
water on them.—]. C. Monk, Chief Engineer, Golden 
State Company, Ltd., Lo: Calif 


to is less that 


Banos, 


Simple Way to Clean Bean Snippers 


Hazards of cleaning bean-snippers by manually operated 
steam hose are avoided at our plant since we installed a 
mechanical system for steam cleaning. Also, correspond 
ingly less cleaning labor is required. 

Formerly when steam hose was manually manipulated 
to clean equipment, fellow workers as well as operatoi 
faced injury from blast from Now cleaning 1s 
completed while workers are away from processing area 
during break-periods or lunch time. 

All that was necessary was to lay a steam line across 
all snippers, and provide stationary perforated pipe leads 
located close to snipper cylinder. 

Now, while workers are away from the area, 
brought to all units and blasted against the 
cylinders as they rotate. Cleaning is now rapid, thorough 
ind safe-—Oliver Bruno, Superintendent, Haxton Pood 
Co., Inc., Oakfield, N. Y 


hose. 


steam 1 
slots in 


Na 


Dead-Conveyor Reporting System 


Preventing bags of feed from dangerous pile-ups due to 
a stopped conveyor along a lengthy, unpoliced network of 
these movers was a serious problem until we adopted 
local generator-powered signal systems. 

This is how the control mechanism is 
operated: 

V-belt sheave—(1) in photo—is attached to one 
extended end of idler-pulley shaft to drive a small generator 
(2), wired to bulbs on central contro] panels. 

When conveyors are running above a certain speed, 
sufficient current is produced by generator to light signal 


arranged and 
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ammonia coil 


| 


lamps. When conveyor slows down, its signal hght will 
dim—and go out when conveyor stops. 

When an operator observes such dimming of a signal 
light, motors can be stopped on proceding conveyors to 
avoid bag pile-up on dead conveyor.—Il’. A. Wenske, 
Assistant Superintendent of Maintenance, Eastern States 
Farmer's Exchange, Buffalo 


ee 


mio 
Sanitary Units Keeps Machine Level 


Using bolts and nuts and 4 in. squares of sheet metal, 
inachine supports which make leveling casy ha 
fashioned at S, I’. Whitman & Sons, Inc. A! 
adoption of these supports, sanitation has been improved 

‘This is how supports are made. 

Holes are drilled in 4 in. square A) int 
cut from 4 in. or 2 in. sheet metal. Into 
threaded bolts (B), § in. by about 6 in., ar 
welded in vertical position. 

Large nuts are then threaded on the bolt portion of 
the support and the bolts passed through anchor holes in 
the legs (C) of the machine. 

By adjusting the bolts on which the legs rest, 
machine can be leveled, following which lock-nut 
on top of the legs are tightened to maintain lev 
position. Supports are anchored by lag-screw (TI: 

It is much easier to maintain optimum sanitation 
this type machine support than when machine 
directly on the floor (see bottom photo FE Staff 


ve bee li 
through 


p phot ) 
the holes, 


inserted and 


the 
(D) 
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with 
rests 





Application engineering ... essential to control 





No matter what the product, every plant 
uses methods, materials and equipment that 
present problems peculiar to its own produc 
tion. Specifications ... size of plant... rate 
of output ill impose further unique re- 
sStrictions 


What, then, about process control instru- 
mentation? ‘To do its job right, it has to be 
designed with all those factors ... and many 
others... in mind. And here is where Honey 


well Application Engineering steps in. 


First comes a thorough investigation of con 
trol requirements. A Honeywell engineering 
representative, well versed in instrumenta- 
tion techniques sits down with process engi 
neers, production men, and instrument 
technicians discusses details of the spe 
cific process. ‘Then he puts the problem up to 
Honeywell's staff of application engineers 


Specialists for Each Industry 

In this group are men who are expert in each 
specific industry. One group, for example, 
specializes in instrumentation for the metal 

another for chemical . . 

until the whole 


working industry 
another for petroleum 
gamut of modern manufacturing Is repre 
sented. Each man has been trained, by 
education and first-hand experience, in the 
techniques of processing and process contro! 
in the area of his interest. Each is a living 
part of the industry he serves. And he knows 
why and where every process “is different 


Covers All Aspects of Control 

Honeywell application engineering covers 
the entire control installation. It works out 
details of what instrument to use for each 
measurement or control function . . . what 
type of primary element what control 
system ... what size and style of valve. It 
provides all essential signals, safety inter- 
locks, and accessories. It combines all these 
elements into a complete unit, arranged for 
peak production efficiency . . . greatest con- 
venience of the operator, and for maximum 
ease of service .. . custom-fitted to the indi- 
vidual needs of the process to be controlled. 


Saves Time . . . Produces Top Performance 
This Honeywell service gives specialized con- 
sultation on complex control problems that 
would otherwise require the attention of ex- 
perts in the individual plant. But most 
important, it assures a control system that 
will produce the superior performance that 
Honeywell instruments are capable of giving 

. and which will help to obtain the most 
production and best quality from the process 
which it serves. 


Modern dairies 


for safe, 


SOUND PLANNING, based on specialized engineering experience, forms the basis of Honeywell Application 
Engineering. Here a round-table discussion between customer end Honeywell technicians irons out the 


initial control requirements for a process 
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125,000 QUARTS OF MILK PER DAY receive accurate HTST pasteurizing 
under control of these Electronik instruments, in the plant of Lehigh 
Valley Cooperative Farmers. 


choose Honeywell control 
efficient HTST pasteurizing 


Like many other leading dairies, the Lehigh 
Valley Cooperative Farmers, Allentown, Pa. 
utilizes short-time pasteurizing as the sanitary, 
high-production way to process milk. And in this 
modern plant Honeywell engineered instrumenta 
tion maintains precise, automatic control of the 
pasteurizing equipment. 


Flo-Guard diversion valve. Its simplified construc 
tion cuts clean-up time to a minimum... prevents 


incorrect assembly after cleaning 


Engineered as a unit for the individual pasteurizing 
set-up, Honeywell HTST’ Control incorporates 
every feature for simple, efficient operation. Its 
rugged construction and unit design assure con 
Most critical phase of the operation is maintenance tinuous duty . . . simplify maintenance 
of correct pasteurizing temperatures. An ElectroniK 


Thermal Limit Controller does this job...instantly 
calls for diversion of milk if the temperature falls 
below 161° F. To complete the control of the 
process, additional Electronik instruments regu- 
late temperatures of hot water, and record tem 
perature of milk in the cooler. 


A vital element of the system is the Honeywell 


Your local Honeywell engineering representative 
will be glad to discuss how this control can be ap 
plied in your plant. Call him today ... he is as 
near as your phone 


MINNEAPOLIS-HONEYWELL REGULATOR Co., 
Industrial Division, 4502 Wayne Ave., Philadel 
phia 44, Pa. 


@ REFERENCE DATA: Write for Data Sheet No. 34-6, “HTST Control System.” 


Honeywell 


BROWN *NSTRUMENTS 


Pout We Coutts. 





een | 


MILLER 
PRODUCE Co. 


SEATTLE 


CHEVROLET *::.° TRUCKS 


More work per dollar 
.-. and here are 
4 powerful reasons why! 


MORE POWER AT LOWER COST! Watch costs go down when you 
put the new heavy-duty power of Chevrolet's advanced Loadmaster 
engine to work! The new high-compression ratio of 7.1 to 1 in this 
great engine brings you more power and even greater economy 
than before. Chevrolet's Thriftmaster engine, too, in light- and 
medium-duty models offers exceptional economy of operation. 


FACTORY-MATCHED TO THE JOB! Some jobs demand more power. 
Some demand stronger springs. But, whatever the requirements of 
your job, Chevrolet trucks are carefully factory-matched to the work 
to be done, with the right power—and the right units from tires to 
axle, springs to clutch—to handle that work at lowest cost. 


MORE RUGGED THAN EVER! There is extra economy, too, in the 
exceptional stamina of Chevrolet trucks. You can expect new 
ruggedness and strength with heavier, more rigid frames and 
brawnier construction throughout. You can expect extra miles 
added to the life of your truck, plus a substantial reduction in the 


over-all cost of hauling. 


LOWEST PRICED LINE! Chevrolet trucks are known for qualities 
and features matched by no other trucks. Yet, with all these ad- 
vantages, the Chevrolet line lists for less than any other trucks of 
comparable size and specifications. See your Chevrolet dealer. 
Chevrolet Division of General Motors, Detroit 2, Michigan, 
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CHEVROLET ADVANCE-DESIGN 
TRUCK FEATURES 


TWO GREAT VALVE-IN-HEAD ENGINES— 
the Loadmaster or the Thriftmaster —to 
give you greater power per gallon, lower 
cost per load. POWER-JET CARBURETOR — 
for smooth, quick acceleration response. 
DIAPHRAGM SPRING CLUTCH —for easy- 
action engagement. SYNCHRO-MESH 
TRANSMISSION —for fast, smooth shift- 
ing. HYPOID REAR AXLE—for dependa- 
bility and long life. TORQUE-ACTION 
BRAKES—on light-duty and medium-duty 
models and on front of heavy-duty models. 
TWIN-ACTION REAR BRAKES—on heavy-duty 
models. DUAL-SHOE PARKING BRAKE—for 
greater holding ability on heavy-duty 
models. CAB SEAT—with double deck 
springs for complete riding comfort. 
VENTIPANES—for improved cab ventila- 
tion. WIDE-BASE WHEELS —for increased 
tire mileage. BALL-GEAR STEERING —for 
easier handling. UNIT-DESIGNED BODIES — 
for greater load protection. ADVANCE- 
DESIGN STYLING—for increased comfort 
and modern appearance. 


oe 
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if your line consists of various sizes, the new THRIFTY Labeles 
is the machine for you! It will label a gallon jug or a 4-ounce 


bottle with equal facility. Size change is made in a few minutes 


by simple adjustments. 


LA B ig L rc R Odd-shaped bottles or containers with recessed surfaces pose 


no problem. A unique flexible pressure device presses the labels 


handles them all ! down after they have been applied. A firm, strong seal is assured 


— even if the container is hot, cold, wet or dry. Thermoplastic 


or hot-melt adhesive may be used. Labels may be rectangular, 
round or fancy cut. 

Low in initial cost, high in operating efficiency, the THRIFTY 
Labeler is the ideal machine for plants now labeling by hand as 


well as for those using machine-labeling. 


Write for complete information PAC Kk AG F 


NEW YORK CHICAGO BOSTON CLEVELAND ATLANTA DALLAS 


DENVER LOS ANGFLPS SAN FRANCISCO — SRATTLE TORONTO = MEXICO, D.F MACHINERY COMPANY 


SPRINGFIELD, MASSACHUSETTS 
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Here's plenty of “help” for you if your problem involves the movement 
of material to, through and away from a machine. 

In the complete Baldwin Rex’ line of roller chains you'll find just 
the attachment you need for most efficient, low-cost product movement. 
Illustrated here are only the most popular attachments...there are 
many other styles available, and the complete line is made for each 
size of chain. 

When selecting chain attachments, it is important that you select the 
attachment that is exactly right for your conveyor. Only then are you 
sure of getting maximum efficiency from your operations. That's why 
it's always a good idea to call in your Baldwin Rex Field Sales Engi- 
neer for help when you're selecting chains and attachments. His 
specialized knowledge can prove extremely valuable to you. For the 
complete story, send today for our Bulletin 50-35 on ‘Chains and 
Attachments for Low-Cost Conveying.” Chain Belt Company, 4783 


(j : «i : sy 
LDWIN W. Greenfield Ave., Milwaukee 1, Wis. 


F .« Chain Belt 
A PRODUCT OF CHanzR De ET OMPAN 


OF MILWAUKEE 


Atlanta @ Baltimore © Birmingham © Boston @ Buffalo ® Chicago ® Cincinnati ® Cleveland @ Dallas ¢ Denver 

Detroit @ El Paso © Houston © indianapolis @ Jacksonville @ Kansas City @ Los Angeles @ Louisville 

Midland, Texas @ Milwaukee © Minneapolis © New York ® Philadelphia @ Pittsburgh @ Portland, Ore 

West Springfield, Mass. @ St. Louis @ Salt Lake City @ San Francisco @ Seattle @ Tulsa ® Worcester 

Distributors in principal cities In the United States and abroad. fFxport offices: Milwaukee and 
19 Rector Street, New York City 
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AT LAST! A TESTED AND 
APPROVED ODOR CONTROL 


New Brooks POLY-CIDE Line 
Acclaimed By Over 100 Users’ 


Forward looking food processers ranging in size from the industry's 
giants to small regional plants have tested and are now enthusiasti 


cally 


The tremendous success and accepted 
superiority of the Poly-Cides is credit- 
ed to the Brooks policy of treating 
each job individually. 
Eight years ago, the 76 
Brooks Organization began ializ 
ing in odor controls. An intensive pro- 
gram of research and field develop- 
ment work with primary emphasis on 
food plants and food by-product plants 
resulted in a more practical approach 
to odor control. Brooks chemists and 
engineers soon found that each plant 
was faced with an odor problem pe- 
culiar to itself. 

Thus, rather than trying to formulate 
a “cure all”, the Brooks Laboratories 
began work on a series of chemicals 
and methods of applications which 
could be combined to meet a specific 
situation. 


old 


year 


spec 


Engineering Service 


There’s an experienced Brooks engin- 
eer in your locality. There is no 
charge for his services as proper en- 
gineering is essential for: satisfactory 
results. The Brooks engineers are 
thoroughly familiar with all phases 
of the methods of application; drip 
feeding, hand or power spraying, ete. 
They can recommend the®correct for- 
mulations for Waste Water (Lagoons, 
Ditches, Irrigation Fields), Pea and 
Bean Vine Stacks, Corn Ensilage 


Write for list of Users. 


| 
| 
| 
| 


using Brooks Poly-Cides to check odors. 


Stacks and Drainage Channels, sumps 
and pits inside the plant. They are 
also experienced in the municipal and 
industrial waste fields. 

All regular Poly-Cide formulations 
are non-toxic and non-irritating. 


VENT STACKS 
ODOR CONTROL 


WELD IN 2 





NIPPLE VALVE CONTROLLING 


COUPLING 
/ STFAM FLOW 


\ INJECTOR 
oe = 
Ui STEAM INLET 
TO 100P Si 
NEEDLE VALVE FOR 
= CONTROLLING | 
___ POLY CIDE | 
—— | SOLUTIONS 
| 
JOTAL UFT 10 
STEAM INLET 
LINE NOT TO 
EXCEED (5 FI 
| 
CONTAINER FOR 
POLY CIDE MIXTURE 


USE SIZE As RE QUIRED 





' 


Typical application recommended by a 
Brooks’ engineer for Vent Stack odor 
control in rendering operation. 





BEFORE POLY-CIDE 


by Kulon 
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COSTS NO MORE 


small 
Poly-Cides 


Large and volume users 


report. the cost no 


than conventional treat- 
When all 


considered 


more 


ments. factors are 


(storage, handling 


and superior results obtained) 


the Poiy-Cides actually cost less 


than ordinary methods. 


Chief Chemist 
Works In Field 


Chief Chemist, G ID. Lan 
frequently works in the field 

engineers He directed the 
Poly-Cide line. 


Brook 
caster, 
with the 
development of the 
Mr. Lancaster Says 
that chemically 
“the Poly Cides 
are liquid) admix- 
tures of Aroma- 
Surfactants 
other specific 
chemicals 
3 odor 
proper- 
offal 
Poly 


tics, 
and 
organic 
which 
controlling 
ties Both 
water and 
Cide are com 
plex in nature to 
set up stoichometrical equations cov- 
ering the intereaction of the two but 
tests in use indicate that Poly-Cide 
functions in a threefold manner, viz, 
1) Inhibits certain odor producing 
biochemical reactions 2) Converts 
certain odoriferous bichemical pro- 
ducts into derivatives. 
3) Neutralizes by producing pleasant 
redolent conditions even when used in 
very low concentrations.” 


Write 


BROOKS 


“LA, ee 


CwUCALS, $ mofo tn y 


INCE 1876 


3304 EAST 87th STREET 
CLEVELAND 27, OHIO 


posses 


too 


G. D. Lancaster 


non-odorous 


For More Information 





Plants at 
(CLEVELAND, O. and HAMILTON, ONTARIO 


Offices In Principal Cities 
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Time to 


double check 


Many manufacturers today are revising their vanilla 
flavor formulations, and this is the time to put the stress 
on quality — make a change for the better. The trend 
is back to real vanilla taste and the standard Alva 


vanillas have been doing just this job for years. 


jn selecting any vanilla, pure or imitation, double check 
it with the finest pure vanilla extract. Then buy the best 


you can afford. 


With the changing vanilla picture it is important that 
you check the famous Alva vanillas. There are many to 
suit your needs, both pure and imitation. The Alva 


laboratories are eager to help. Send us your problem. 


VAN AMERINGEN-.AAAEBLER, Inc. 


521 West 57th Street, New York 19, New York 


For more information, use coupon on page 159. 


VANILLA 


Quality 


PURE VANILLA EXTRACT 


The finest extract, processed for over two months. 


PURE VANILLA 4X 


Same quality as above, four times stronger. 


VANILLA-VANILLIN 


The best pure extract extended with vanillin. 


IMITATION VANILLA 4X 


Developed on a natural vanilla bean base. 


IMITATION VANILLA 4X (Special) 


An inexpensive grade, excellent for specialties. 


IMITATION VANILLA 


A clean, brilliant flavor, fine as a chocolate stretcher. 


VANILLA SUGAR (Imit.) 


A dry imitation bean powder. 


grAVORs 
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Battery power gives industrial trucks tremendous capacity 


for continuous work. Enabling trucks to operate full shift 
without downtime, it is the most economical, most 
dependable materials handling power you can buy. 
Battery-powered trucks are fool-proof, handle, lift and 
maneuver faster, are easier on the operator, run silent and 
fume-free, have in-service records that can’t be 
approached! You can beat the high cost of moving 
materials with Gould Battery power. 


America's Finest 
Industrial Truck Battery 


GOULD-NATIONAL BATTERIES, INC., TRENTON 7, N. J. 


Always Use Gould-National Automobile and Truck Batteries ©1953 Gould-Notional Batteries, inc. 
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Cool heads work better here 


Unitaire 


Conditioners run quietly and efficiently. 


CUT SUMMER SLUMPS 


WITH THIS VERSATILE AIR CONDITIONER 


How much does one hot, sticky day 
cut your month’s profits? Foo much, 
when you consider employee let 
down. Efficiency suffers in both 
office and plant. But Westinghouse 
Unitaire Conditioners stop these 
losses; keep summer output up. 
The Westinghouse UNITAIRI 
can wring up to 31 gallons of mots- 
ture out of the air daily; keep men 
and machines at top efficiency. It 


provides greater cooling, and re- 


moves more airborne dirt. Built by 
Westinghouse with its proved parts, 
the UNTTAIRE gives longer service 
life at lower operating costs. Main- 
tenance Is kept to a minimum, 
Youcan get Unitaire Conditioners 
from stock now. Call your nearby 
Westinghouse Air Conditioning Dis- 
tributor. Look in the Yellow Pages 
of your telephone directory. Or write 
Westinghouse Electric Corporation, 
Hyde Park, Boston 36, Mass. 


WESTINGHOUSE 
AIR CONDITIONING 


you caw BE SURE...1F “Westinghouse 


For more information, use coupon on page 159 
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@ The MU UNITAIRE, in 10- and 
15-ton capacities, is today’s most 
versatile self-contained air con- 
ditioner. Ten different arrange- 
ments permit air discharge adap- 
tation to job anc space require- 
ments. A special Westinghouse 
feature allows 50 or 100 per cent 
capacity operation. 
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How many oils and greases to lubricate all the 
viners, loaders, mills, graders, washers, pumps, blanchers 
and picking tables at one of your giant canning plants? 


"FO-FUM-FI-FEE! ONE GREASE, TWO OILS ARE PLENTY FOR ME!" Yes—the 
Green Giant Company’s canning plant at Beaver Dam, Wisconsin, is a 
splendid example of how Pure Oil’s multi-purpose oils and greases 
enable industrial users to reduce their inventory ... simplify procedures 

. and minimize waste and error. 

Write today for our free “Simplify and Save”’ booklet that explains 
how you too can start a time-saving, labor-saving, money-saving 
lubrication program in your plant. Address your local Pure Oil office 
or Room B-35, The Pure Oil Company, Industrial Dept., 35 East 
Wacker Drive, Chicago 1, Illinois. 

BE SURE WITH PURE ‘sales offices located in more than 500 cities, 
including: Atlanta + Birmingham + Charleston +» Charlotte +» Chattanooga + Chicago 
Columbus « Indianapolis * Jacksonville * Madison * Memphis * Miami « Milwaukee 
Minneapolis « Pensacola « Pittsburgh « Richmond 


NDUSTRIAL 
LUBRICANTS 
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Every Major Corn Packer in Wisconsin Tests Maturity 
with a SEEDBURO STEINLITE 300 Moisture Tester! 


- +» THEY WERE ALL ABLE TO INCREASE UNIFORMITY AND QUALITY OF PACK. YOU CAN, TOO. 


EASY TO USE 





3. Filter 5. Rotate dial and read meter. Temper- 
ature registers automatically 

; ; 6. Convert meter reading directly to 

2. Blend 100 c.c. solvent with weighed 4. Pour filtrate into test cell moisture content on chart, making 

adjustment for temperature 


1. Pulverize sample in blender 


portion of sample 


Takes only 5 minutes. The test can sweetness, tenderness, juiciness for each are now being harvested for top quality 


or pack using the Steinlite. Baby food man- 


® Otoe Food 


sonnel. Once the moisture is known ma ufacturer 


turity and quality can be predicted. Many Packers Use Steinlite 300 for Products Company uses the Steinlite to 


y made by inexperienced per eas 


of the Wisconsin Canners cooperate with Other Vegetable and Meat Prod- nsure meeting rigid government specifi- 
others in their area. They compare esti- ucts. Lima beans, peas, asparagus, cations on G.I. Rations. Used by frozen 


mates of moisture content for maximum pumpkin, squash and other vegetables food packers as well as c 


IF YOU PACK CORN YOU NEED A STEINLITE 
The fastest, surest, lowest cost way to improve uniformity and qual- 
ity of pack. Increase your profits this year with more EXTRA FANCY 


corn selected by testing moisture with a Steinlite 300 


IF YOU CAN OR FREEZE OTHER VEGETABLE OR 
MEAT PRODUCTS LEARN ABOUT THE STEINLITE 





| 
$ Now the 300 LSC can help you control uniformity, increase yield 
ONLY 475. and improve quality of your pack 


REPRINTS Articles describing the use of the Moisture Testing for corn f on of 3 Methods for Moisture Determ 
or Food Technology 
the cts >» sen re a s es 
AVAILABLE and other products will be sent on request. Ask for ngs Lake Padsere thee Lotedt Matbods on Con 
> 5-minute tester for Sweet ( Moisture ntent Food , er 
> ] iM ture Analysis Gives Result 
et Test Predicts Corn Quality i Engineering roce 3 and National Provisioner 





Write today for complete facts. 
No obligation, of course. 


Use the Steinlite 400G for Testing Moisture in Dry 
Products. Tests grain, corn, rice, soybeans, beans, cotton- 
eee ete, seed, flour, coffee, molding starch, dehydrated vegetables, 
eggs, etc. in 60 seconds. Determine quality, protects against 


spoilage, protect yield. 








734 Converse Building © Chicago 6, Ill. 
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Speed Production, Retain Freshness... 


with 

this 
heat-sealing 
coat 


of 


inylite 


BRAND 


resins 


Data courtesy 

Riegel Paper Corporation 
260 Madison Ave., 

New York, N. Y. 


Take a smooth, snow-white, long-fiber paper. Give it a coating of 
VINYLITE Brand Resins, and you've got the makings of a first 
class food package. 

It heat-seals at the rate of 3,000 or more an hour. The VINYLITE 
Resins form a bond that holds fast—yet the consumer can tear it 
open without difficulty. The coating gives the paper a fine, glossy 
finish, enhances printing and colors, helps keep flavor and aroma 
inside the package. 

Essentially odorless and tasteless themselves, coatings of 
VINYLITE Brand Resins are resistant to moisture, alcohol, tem- 
perature change, most acids, alkalies, and oils. They're tough and 
pliable—stick fast even where paper is creased. They add strength 

reduce breaking and tearing. They won't discolor or deteriorate 
in contact with foods. re E gs 5 hi a7 

Besides providing a heat-seal for paper and foil, VINYLITE Brand 
Resins are used to line cans, drums, and closures. They offer you /B\ 
the properties of the VINYLITE Resins and Plastics that are used raaDe OO) wane 
so widely throughout defense and industry. Write to Dept. PT-74 
for further information on the role of VINYLITE and BAKELITE 
resins and plastics in the field of packaging. 





BAKELITE COMPANY 
A Division of 
Union Carbide and Carbon Corporation 


30 East 42nd Street, New York 17, N.Y. 
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each Flavor came to the Western World 
When St. Augustine was a baby; 
Norda Peach builds nice, paying business: 
You can prove that’s a fact, not a maybe. 




































































Norda Peach Flavor is popular. 

People like it because it has the real taste of real peach. 

It has the true peach tart sweetness. It has the rich taste of 
peaches freshly picked and plump with goodness. 


Both Norda Genuine and fine Imitation Peach Flavors 
can be most useful and profitable to you. Use them for 
superior results. They are concentrated; they go farther ; 
they will cut your costs and keep up the quality that 


keeps building good business. 


Send for samples of Norda Peach. That’s the best way 


to convince yourself, 


Use “A Favorite to Flavor It” ESSENTIAL OIL AND CHEMICAL COMPANY, INC. 


Sst 4 Norda Flavor 601 West 26th Street, New York 1, N. Y. 


PARIS © GRASSE 
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NOW! Better Steel Drums 


---Better Protection for Your Products 


U. S. Steel Products introduces 
a brand-new cleaning process 


which completely cleans drums 


of contaminating materials... 


inhibits rust formation. 


UNITED STATES STEEL PRODUCTS is pleased to announce 
the development of a new cleaning and finishing process that 
represents a significant advance in the quality of all steel 
drums. 

The U-S-:S process not only cleans drums completely of 
mill scale and other contaminating materials such as grease, 
dirt and SOOT, but also retards rust and corrosion. In addition, 
the process provides an ideal surtace for finishes 

[his new process cleans the drums completely .. . doesn’t 
just cover the dirt, scale and rusting areas, leaving unprotected 
spots when the drum IS bange d around in handling You Sec 

- oul rust-inhibited Coat Is appli d JUSt prior to final assem 
bly ot the component: parts after the parts have been 
formed, and completely cleaned and descaled, there Is no 
flaking problem 

Lhe complete treatment consists of (1) cleaning the drum 
parts, completely, (2) removing mill seale and (3) applying 
a phosphate treatment to the steel surface, which results ina 
phosphate COATING ¢ ombining +s ith the STE | SUPE ace inhibit 
ing rust formation on both the inside and outside of the drum 


and forming an ideal surface for exterior and imterior finishes 


ORDINARY PAINTED DRUM j ) alter expo ; : . . 

weather for one year is badly rusted. Rust was very apparent United States Steel Products fabricates Stainless, Galvanized, 
atter only 

U-S:°S RUST-INHIBITED DRUM 
weather fora vear. There was al im 
at the end of the test and openings to fit your Partre ular re quirements, 


linned, Painted and Decorate d drums and pails | urnished i 


capacities from 2'2 to 110 gallons, with a variety of fitting 


1@ OQIUM tt 
/ 


UNITED STATES STEEL PRODUCTS 


DIVISION 


UNITED STATES STEEL CORPORATION 
30 ROCKEFELLER PLAZA, NEW YORK 20, N. Y 
Los Angeles and Alameda, Calif. * Port Arthur, Texas * Chicago, Ill. * New Orleans, la. ~ Sharon, Pa 


UNITED STATES S$TEEL 
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Efficiently Cools Preserves and Jellies 


eS A i Lee ee Oe ee ee 
Oo SN ene | cone 


for BLUE PLATE FOODS, Inc. 


SSP DSME 7? >> o 
a eget «- 
eee . 


Barry-Wehmiller ‘‘ Vortex’’ processor is used to cool preserves and jellies in 
the New Orleans plant of Blue Plate Foods, Inc. Whether used as a cooler, 
oune Ps freezer, pasteurizer or exhaust box, this versatile machine has thoroughly proven 


sco” 


its ability to speed up production, assure highest quality of product, with 
extremely low maintenance and operating expense. 


The famous, time-proven Barry-Wehmiller engineering refinements include the 
‘walking-beam”’ conveyor, atomized spray system of heat transfer and 

low power hydraulic drive. The automatic, continuous operation of the 
‘**Vortex”’ is cutting food processing costs in a wide variety of applications 
throughout your industry. 


For complete information on the Barry-Wehmiller “ Vortex” and its 
many processing uses, write for bulletins and outline your 
requirements today. 


BARRY-WEAMILLER: MACHINERY, Co. 


4660 WEST FLORISSANT AVENUE - ST. LOUIS 15, MO 


ot 83989 > 


st 


2 
“yw” 
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Link-Belt roller chain sprockets 
with taper lock bushings 


the shaft. Turning set screws in removal holes 


FOOD 


FRE'S great news for users of roller chain 
H drives! With the new Link-Belt taper lock 
sprocket, you don’t have to fit the sprocket to the 
shaft. These sprockets with their taper lock bush- 
ings give you the equivalent of a shrink-fit on all 
standard shaft sizes. 

Installation and removal are fast, simple. Set 
screws force and hold bushing in tapered bore of 
sprocket, clamp it tightly onto shaft. The fall 
length of the bushing supports the sprocket on 


$ SSUES BIE 
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quickly releases it from shaft 
What's more, it’s no longer necessary 
rebored. You can pick these 


tO wait 
while wheels ar 
r nearby Link 
Available 


single- 


sprockets right off the shelf at you 
Belt distributor or factory branch store. 
now are sizes tor ! 2 4, | and 144-1n 
width chains with other announced. 


Ask for Bulletin 2449 


AN IDEAL COMBINATION: 
LINK-BELT PRECISION 
STEEL ROLLER CHAIN & 
LINK-BELT SPROCKETS 


aa 
ROLLER CHAIN AND SPROCKETS 


LINK-BELT COMPANY: Plants 
delphia, Colmar, Pa Atlanta 
Francisco, Los Angeles, Seattle 
Elmira, Ont 
(Australia) Sales Offices, Factory Branch 
Distributors in Principal Cities 


Houston 
Scarboro, 


For more information, use coupon on page 159 


Chicago, Indianapolis 
Minneapolis, 
Toronto 
(Canada); Springs (South Africa); 

Stores and 


Phila 


3 


29 
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~ COMPARATIVE CHE 
JOINT FEATURES 


cK List O 


NECESSARY 
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*Do gaskets for ; 
interior join 
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{-positioning? 


e exposure '0 “ 
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teflon gasket 
will joi 
to best © ; 2 
errule lip e° 
; ine 


d bevel seat be 
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Are joints plication? 
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trong enough to withstand 


ess & strain? 
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“Cleaned-In-Place” pipelines are one of the most im- 
portant developments in the dairy and food processing 
industry. Because of the substantial savings in labor 
and maintenance costs, processors have a keen desire 


to convert existing “take-down” lines to CIP lines. 


Processors have many questions regarding the rela- 
tive merits of joints made by tools being offered for use 
in converting present bevel seat lines to gasket seat 
CIP lines. To answer these questions Tri-Clover has 
tested the joints made by each tool and the results 
shown in the table above were found to be true at the 


time of these tests. 


Before you decide on any conversion method, it will 
pay you to review this table and to determine for your- 


self the most satisfactory joint for your use. 


MACHINE CO. 


Kenosho,@ mWisctonsin 


FABRICATED STAINLESS STEEL 
INDUSTRIAL FITTINGS AND 
INDUSTRIAL PUMPS 


TRIALLOY AND STAINLESS STEEL 
SANITARY FITTINGS, VALVES 
PUMPS, TUBING, SPECIALTIES 


THE Complete LINE 


For more information, use coupon on page 159 


p-IN- 


RTED JOINTS 


ce CONVE i 
PLA “Bg” FITTING Cc 


“A” FITTING 


Questionable 
No 

Questionable 
No No 
No 


questionable 


Yes 
Yes 
Questionable 


Questionable 


Yes 


e—USPHS 


Using either the hand-operated or motor-driven model 
(top view, above) the Tri-Clover Super-Speed Conversion 
Tool converts sanitary bevel seat fittings to Hycar gasket 
seat fittings, to form substantially flush, crack-free, leak- 
tight joints. View directly above shows the accurate, 
clean-cut grooves made in the fitting ends to receive the 
precision-molded Hycar gasket. Gasket is self-positioning 
on both male and female ferrules or fitting ends. Come 
pleted joint is ready for cleaned-in-place installation. 


See your nearest Tri-Clover Distributor for further details. 
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YORK’S FAMOUS 


CAN HELP YOU BREAK THE 


rs 


Nae 


ESSOR. 
WwW REFRIGERATION COMPR 
—* 4, 6, 8 12,10 cylinders. 
5 to 300 tons capacity. 


You'll Cut Costs With A duceaie 
kV/W Refrigeration ComP — 
é. Vibration-Free p 
a 7. Filtered Lubrication 
“a i brication 
Compactness 


1. Low : 
2. Low Operating 
3: Space-Saving 
4. Simplified Motors and 

Starting Controls annegnnniets 


, ance Costs 
5. Low Mainten 11. Complete N 


8. Positive Lu 
9. Positive Shaft Seal 


10. Booster and/or High- 


ew Line 


COMPRESSOR 


OLUME 


ROFIT PARADOX! 


IF YOU PLAN TO PURCHASE 
NEW REFRIGERATION EQUIPMENT... 


The “V/P Paradox” may be a new term, but 
the problem it deseribes is fast becoming a 


tired, old one production “up, profits down. 


You Ienou that the foreseeable future calls for 
something in addition to upping production—it 
calls urgently for culling production costs! 


Yow equipment must u ork harder, better, longer 


That happens to be an accurate description of 
a York V/W Refrigeration Compressor. [t's 
tough and durable... reduces your costs 
during off seasons, for example, when loads 
are lighter, the York V/W can save you up to 
72°, power costs...1s low im upkeep because 
every wearable part is easily and quickly 
replaced. 


It’s compact, too, unusually compact 

needs no special foundations for upper floor 
mounting. And its complete flexibility lets 
you schedule work-hours and manpower more 
profitably. It will work well and hard and 


long for you. 


See your York representative soon. No obli- 
gation, of course. Or you can write directly 
to York Corporation, York, Pennsylvania. 


YORK REFRIGERATION AND AIR CONDITIONING 
HEADQUARTERS FOR MECHANICAL COOLING SINCE 1885 
FOOD ENGINEERING, JULY, 1953 
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O 
ALL but of Moisture Extracted 


from Various Milk Products 


by AUTOMATICALLY-CONTROLLED GAS DRYER 
at DEAN MILK COMPANY 


20’ diameter stainless steel 
dryer for powdered milk 
production, with Gas-fired Air 
Heater in the background. In the 
round portion is located the 
nozzle from which fluid milk 

is sprayed into the hot air 
stream under high pressure. 





i iketitneteke another of the long list of important food products processed in Gas-fired 


Equipment, requires precise control of temperature and volume of heated air to 
dehydrate fluid milk. In a pilot plant, which also utilized GAS for heat processing, 


Dean Milk Company engineers developed the method of atomizing milk at high- 


pressure into a turbulent stream of heated air. 

The success of the pilot plant guided these engineers in the construction of a 
Gas-fired Extractor which delivers powdered milk, ready for packaging, with 2% 
or less residual moisture. 

Because powdered milk must meet the same sanitation standards which health 
authorities have set up for fluid milk Dean Milk Company observes the strictest 
standards of quality control and cleanliness. The use of GAS, with its precise 
controllability and inherent cleanliness, aids in both of these—and in reducing the 
complexity and costliness of equipment, as well. 

The scope of GAS applications for food processing is so broad that you will 
find it worthwhile to examine your present and future needs for fuel in any types 


of operation—ask your Gas Company Representative for assistance. 


AMERICAN GAS ASSOCIATION ¢ 420 LEXINGTON AVE., NEW YORK 17, N. Y. 


For more information, use coupon on page 159 FOOD ENGINEERING, JULY, 1953 











Its use of Oilgear Fluid Power 


Western Electric Company, manu- 
facturing unit of the Bell Telephone 
System, originates, designs and 
builds many of the special machines 
it uses in its own manufacturing 
processes. It also maintains unceas- 
ing pressure to improve upon ma- 
chines already in operation, for 
optimum eperformance, for better 
product, for lower costs, for freedom 
from trouble. 

Its use of Oilgear Fluid Power 
Drives and Transmissions has been 
increasing because, in the words of 
their engineers, Oilgear enables 
them among other things to syn- 
chronize many machine components 
easily and economically. A good 
example of all these points is the 
“short haul’’ video cable 
wrapping machine pic- 
tured above. 

This machine was de- 
signed and built by the 
company’s own men some 
years ago. For optimum 


performance, the speed of the heads 
should be easily and independently 
variable and the direction of rotation 
instantly changeable because the 
lay and pitch of the wrappings must 
be varied according to the require- 
ments of the run. Moreover, the in- 
side contour of the tube formed by 
the wrapping should be smooth and 
uniform so as to avoid setting up 
echo waves that interfere with trans- 
mission and vitiate signal strength. 

Because of these requirements, a 
new drive was installed something 
over 4 years ago. A line shaft drives 
five Oilgear Fluid Power Transmis- 
sions, one at each machine head 
and the capstan. 


OILGEAR 


OILGEAR 





The results were these: uniformity 
and control of tension are so good, 
the machine runs at 4 times its 
former machine speed; it is easy to 
vary speed and direction of rotation 
of each individual head; eccentric 
heads gave way to concentric heads, 
and supply spools are now loaded 
to full capacity instead of “th to 
“Y%th as before; the machine is 
stopped less frequently for loading. 
Maintenance on the former drive 
was involved and frequent—on the 
Oilgear equipment it has been 
simple and negligible. 

There is some reason to suspect 
that Oilgear Fluid Power with its 
wide range of advantages may solve 
some of your machine design prob- 
lems and make the results 
very pleasing and profit- 
able. Why don’t you really 
find out? THE OILGEAR 
COMPANY, 1580 West 
Pierce Street, Milwaukee 4, 
Wisconsin. 








Keep coffee fresh 3 times 
longer with Flav-0-Tainer! 


For sound reason, many of the best names in coffee 
now pack their freshly- ground product in Betner 
Flav-O-Tainer bags. 


These economical bags are engineered for coffee. 
Thanks to their PLIOFILM* lining and hermetically- 
sealed inner seams, they keep coffee vacuum - fresh. 
That’s good for roasters and packers, good for distrib- 


utors and merchants, and wonderful for the consumer. 


Let us show you how your design will look on a Flav- 
O-Tainer bag. And ask about Continental's Tailor-Made 
Package Service which makes available to you the finest 


in individualized engineering and research facilities. 














CONTINENTAL CAN COMPANY, INC. 
DEVON, PENNSYLVANIA 


€ 


Plants also located in RICHMOND, VA., PARIS, TEX., 
BEAUMONT, TEX., APPLETON, WIS. and LOS ANGELES, CALIF. 


n dioxide escape: 
rand aroma in. 


pris 
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Continuous processing improves product quality 
SAVES *6500 A YEAR AT FARM CREST BAKERIES 


HIS new application of VOTATOR Heat-transter 
Apparatus 


mixing and whipping cake batters 
Farm Crest Bakeries of Detroit $6500 


W SAVINY 


a year in direct labor alone. The pre-batching oper 


ation has been eliminated, and skilled operators for 
mixing are no longer required. Oven capacity has in- 
creased 100/ since the batter requires less baking ume. 
A second major advantage of this installation 1s 
improved product quality, The density of the batter 
a critical factor in quality—1s now controlled exactly 


spite variations in weather or shop conditions. This 


results in better appearance and longer shelf. life. 


FACTS AND FIGURES 
ON CONTINUOUS BATTER MIXING 


Normal production rate is 1500 pounds per hour, 
Output may be varied between YOO and 2400 pounds 
per hour, depending on pump speed and type of batter. 


The following are different type batters produced at 


Farm Crest Bakeries. These data had to be fitted to 


formulation for optimum results. Note similarity 


among various batter families 





Temp. Out 


Variety of Cake of Ist Tube 


Gold layer: 


(Deg. F.) 
75 


Final Batter 
Temp 
(Deg. F.) 


85 


Back 
Pressure 
(Psi.) 


60 


Density 
(Weight Per 
Gal. lb.- Oz.) 


6-4 


Air 
Flow 
Reading 


1.75 


Motor Load 
(Amp., 27.2 


Maximum) 


22 


Spc nge Cake 80 


iort Cake 














90 50 5-2 
92 50 5-2 2.00 23 
90 50 5-0 3.50 24 
98 50 6-8 1.00 27 
50 5-4 1.50 25 
45 6-12 0.75 26 


3.00 23 
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CAKE BATTER... of perfect density is mixed and 
whipped by this VOTATOR Continuous Mixer. The equip- 
ment is completely sanitary, and can be cleaned quickly 
by simply running hot water through the input piping. 
Downtime between runs is held to a minimum. 


MARSHMALLOW MIX... is cooled, whipped, and 
aerated by another efficient installation at Farm Crest. 
The closely controlled, closed-system operation assures 
a smooth textured finished product—light and uniform. 
Many such installations of VOTATOR Heat-transfer Appa- 
ratus for processing marshmallow have produced savings 
up to 66°% in labor cost, and up to 50°7 in floor space. 
Units in capacities from 350 to 1800 pounds per hour 
are available. 





NO OPERATORS IN THE PICTURE! 


These five VOTATOR Slush-freezing Units at Minute Maid Corporation 
chill orange concentrate prior to packing and freezing. The juice is 
pumped from blending tanks at approximately 70°F and is chilled 
rapidly by the VOTATOR Slush-freezing Units to 17°F. At this stage, 
the concentrated juice resembles a sherbet-like ice, with ice crystals 
distributed throughout its mass. The partially frozen juice is then 
pumped to filling machines where it is packed. The units operate auto- 
matically, and require only casual supervision. In addition to reducing 
labor, the installation saves floor space by eliminating the need for 
large cold-wall tanks for preliminary cooling. 


HEART OF THE CONTINUOUS PROCESSING SYSTEM 


The VoTator Heat-transfer mechanism is the most effective applica- 
tion of basic heat-transfer theory yet devised. It processes a maximum 
volume of material per unit area of heat-transfer surface. 

The material to be processed is pumped through a narrow, annular 
passage, is heated or cooled in seconds through contact with the heat- 
transfer tube. Revolving scraper blades maintain a clean heat-transfer 
surface and provide simultaneous agitation and mixing. The completely 
enclosed system provides greater protection against contamination 
than otherwise possible. 


The sales appeal of frozen concentrates is 
based on protection of delicate flavor and 
vitamin content. Processing in fully en- 
closed system excludes air, thus minimizing 
oxidation and preventing contamination, 


BROAD PROCESS EXPERIENCE 


Outstanding Girdler chemists and engi 
neers in the fields of food technology and 
oil processing have developed distine- 
tive processes and apparatus for many 
applications in the food industry: Use 
Girdler’s broad experience to improve 
your products and processing efficiency. 





Two of many types of Votator processing apparatus 
used in the food industry 


monia-jacketed cylinders for 
quick chilling. Capacity 2,000 
to 10,000 Ibs. per hour, depend- 
ing on product being proc- 


* 
to © ee Three-cylinder unit with am- 
ice onan ed 


essed andoperatingconditions. 


One cylinder Votator Marsh- 
mallow Processing Unit. Ca- 
pacity 500 pounds per hour. 
Also available in twoand three 
cylinder models . . . capaci- 
ties up to 1,800 Ibs. per hour 


Do you have a similar processing operation? 


FOOD PRODUCTS FUNCTION OF VOTATOR APPARATUS 
Marshmallows Cooling, Whipping, Aerating 
Cake Batter Mixing 
Cream Style Corn Sterilizing and Cooling 
Dog Food Cooking, Sterilizing and Cooling 
you complcte informa ; Chocolate Milk Drink Sterilizing and Cooling 
tion on the application - a Edible Starch (For Salad Dressing) Cooking and Cooling 
sty ides eget oa \ . Pie Filling Cooking, Pasteurizing and Cooling 
ith , maine ili ai A « Strained Food Sterilizing and Cooling 
section with valuable a ies , > Soup Sterilizing and Cooling 
reference data and he , Sail A) / Lard Chilling and Plasticizing 
eee oe ee ae Margarine Continuous Manufacture 
Shortening Chilling and Plasticizing 
Sweetened Condensed Milk 
Cooling and Crystallizing of Sugars 
Invert Syrup Cooling and Crystallizing of Sugars 
Eggs Pasteurizing and/or Chilling 
Concentrates, Fruit Juices and Purees Slush Freezing 
THE GIRDLER CORPORATION Juice Concentrates 
224 East Broadway, Lovisville 1, Kentucky Enzyme Inactivation, Sterilization, Cooling 


the 
GIRDLE 


C orp oratiouw 


LOUISVILLE 1, KENTUCKY 


This 32-pagre book gives 
| 


free copy today 


Please a Kiet ‘ gz 


VOTATOR DIVISION: New York, Atlanta, Chicago, San Francisco 





With Bulk-Flo you feed, convey, elevate 
in one compact, fully enclosed assembly 


Get lower handling 
costs on a wide range 
; siblctee with these Ureebox 
of materials ni Alege peel 


and elevates-material from dryers 
) a single BULK-FLO can and a horizontal BULK-FLO dis- 
move material horizontal- tributes to bins. 
ly, on an incline, vertically or 
many combinations of these. 








That means fewer units... less 


space required . . . lower costs 





for most handling requirements. 





What's more, solid flights pro- 
vide positive movement of a 
wide variety of materials—fully 
T0 


he ‘ as BAGGING | 
dividual “compartments” insure MACHINES | 


or partially loaded. And the in- 


gentle handling. Ask your near- 0 
by Link-Belt office for further / 











information or send in coupon 
for Book 2475. 



































vom 
y Y, 
LINK.©;BELT 
A 
Wee 
BULK-FLO FEEDERS, CONVEYORS, ELEVATORS 
LINK-BELT COMPANY: Plants: Chicago, Indianapolis, Philadelphia olm Atlanta 


Houston, Minneapolis, San Francisco, Los Angeles, Seattle, Toronto ings (South Africa), 
Sydney (Australia). Sales Offices in Principal C1 


LINK-BELT COMPANY 
Address your nearest office 








ee ; ee } : Please send me immediately a free 
Fully or partially loaded, BULK-FLO pro ti « BULK-FLO Book 
our at t . i 
vides positive, gentle movement of material # . ‘ ~ | , 
Unlike conventional designs, BULK-FLO's ; Name 
Address 


capacity can be varied by regulating feed to 
oP | 
pe 
o’* 
City Z. State 


meet demand changes 
, er erm say 3 On Oe Pe et ne 
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INSIDE OR OUTSIDE, 
WALLS OR CEILINGS 


the smart buy 1s 


\l 





APAC 


asbestos-cement 
sheets 


Here’s the kind of butlding economy 
youcan’tafford to pass up! “Century” 
APAC sheets offer you the means to 
low-cost, trouble-free walls and ceil 
ings on almost any type of building 


or structure. 


These light, easily-handled sheets are 
made from portland cement and 
mineral asbestos. They will not burn, 
rot, or corrode, and they are impervi- 
ous to insects and vermin. They take 
decorative colors well, although they 
ne\*r need paint for protection 


indoors or out. 


Rooms finished with “Century APAC 
Sheets are clean, attractive places in 
which to work. Structures sided with 
this versatile material have a trim, 
modern, efficient look. Best of al! 
they stay that way, for “Century” 
APAC needs virtually no mainte- 
nance—ever! 


\ 


rm , - 
Your K&M distributor can tell you Nature made Asbestos... 5 ey 
i), 


more about this product and the Keasbey and Mattison has made 
other types of “Century” asbestos- it serve mankind since 1873 6 


cement sheets. See him soon! Or 


write directly to us E 


COMPANY + AMBLER + PENNSYLVANIA 
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In many installations in the Food Processing Industry, ordinary 
steel valves seem adequate — for awhile. But later on corrosion 
takes its toll. Excessive maintenance and replacement begins. 


When you install (or replace with) Powell Stainless Steel Valves, 
their much longer life and lower maintenance will repay, many 
times over, the slight differential in the cost of these valves. 


The Wm. Powell Co. Cincinnati 22, Ohio 


Fig. 3061S. S. 300-pound Stainless 
Stee! Swing Check Valve. Made froma 
heavy steel valve pattern, it conforms 
Fg. 2453-G — Large 150-pound Stain- : Bays j . . to A.S.A. and A.P.1. Steel Valve Stand- 
less Stee! O. S. & Y. Gate Valve. Pre ,” WV 3 ards. These valves are available for 
] J - ov. : B. - be / ie > 9 P 
cision-fitted, accurately guided inter- 150 through 2500 pounds W.S.P 
changeable solid or split wedge. Separ- 
able yoke arms in sizes 5” to 30”, incl. Fig. 1832—200-pound Stainless 
Steel Gate Valve with screwed- s 
in bonnet. Sizes 4” to 2”. incl Fig. 2491 150-pound Stainless 
; . : Steel O. S. & Y. Gate Valve with 
either solid or split wedge. Sizes 
14” to 2”, inclusive. Also avail- 
able with screwed ends 
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Stokely-Van Camp 


improves retort operation... 























THE FOXBORO COMPANY, 

















“More uniform product at higher quality’’ and 
“economies in operation” are advantages reported 
by Stokely-Van Camp as a result of the recent 
installation of Foxboro Instruments at its Indian- 
apolis plant. 

These modern retort controllers not only give 
greater accuracy of control, but also provide time- 


OXBOR 


REG. U. S. PAT. OFF, 








307 NEPONSET AVE., 


<i | 
.-- With Foxboro Automatic Control 


saving flexibility of use. A flip of a switch is all 
that’s needed to adapt the processing for large 
cans, small cans, or glass. 

Foxboro Systems offer you the most modern 
developments in measurement and control for any 
food process. Write for detailed information on 
your problem, or ask a Foxboro Engineer to call. 


FOXBORO, MASS. U.S.A. 


Instruments that 
Taal olaoh Ae olacloliiamilicel sili ag 


CANADA AND ENGLAND 
1953 


FACTORIES IN THE UNITED STATES, 
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Turning oven turns out better turnovers 
... with help of TIMKEN’ bearings 


HEN it comes to turning a re- 
volving tray oven smoothly, 
evenly—to help it turn out the widest 
range of variety baking—there’s 
nothing surer than Timken” tapered 
roller bearings on the drive. That's 
why Century Machine Company uses 
Timken bearings in the reduction 
drive worm of their revolving tray 
ovens. 
As the oven revolves, the worm and 
the bearings are subjected to heavy 
thrust loads. Starting and stopping 


THE CENTURY MACHINE COMPANY 
uses Timken tapered roller bear- 
ings on the reduction drive worm 
of their revolving tray ovens to 
assure smooth, even turning and 


long, trouble-free operation. 


TAPERED ROLLER BEARINGS 


NOT JUST A BALL = NOT JUST A ROLLER 


FOOD ENGINEERING, 








THE TIMKEN TAPERED ROLLER 


JULY, 


of the oven adds greater loads, too. 
But thrust loads are no problem with 
Timken bearings. Neither are radial 
loads. That’s because the tapered 
construction of Timken bearings 
lets them carry both radial and thrust 
loads in any combination! 


In case of power failure, the oven 
can be turned by hand crank. And 
even then, Timken bearings make 
the turning easier because of their 
incredibly smooth surface finish and 
true rolling motion that practically 








Le eo od 





BEARING TAKES RADIAL 


1953 


runout tolerance of a mere 


AND THRUST 


eliminate friction. 


Want dependable, low-cost per- 
formance in the machines you build 
or buy? Then make sure they're 
equipped with Timken bearings. 
Always look for the trade-mark 
“Timken” stamped on every bearing. 
The Timken Roller Bearing Company, 
Canton 6, Ohio. Canadian plant: St. 
Thomas, Ontario. Cable address: 
““TIMROSCO”. 


This symbol on a product means 
its bearings are the best 


HOW YOU BENEFIT FROM A 
BEARING YOU PROBABLY DON'T USE! 


The new Timken "00" bearing —with maximum 


oy 


5 millionths of an inch 


—is used only for applications requiring extreme 
accuracy. But it helps users of standard Timken 
bearings, too. That's because many techniques devel- 
oped to give the OO” its super accuracy are being 
used to raise the precision of a// Timken bearings! 


LOADS OR ANY COMBINATION 


For more information, use coupon on page 159 








Pulverizing Machine for Reducing 
Materials to Micron Sizes 


A fluid jet pulverizing machine, the Sturte- 
vant Mucronizer speeds reduction of ma- 
terials to low micron sizes. These jet mills 
are especially applicable in fields where a 
particle size in microns is desired. 
Sturtevant Micronizer mills are used 
throughout industry for reducing non- 
metallic and metallic minerals and ores, 
pigments, insecticides, fungicides, phar- 
maceuticals, plastics, dyes, and numerous 
other organic and inorganic products. 
Sturtevant Mucronizer pulverizers are 
available in many sizes and capacities. 


Write for information. 


Other Sturtevant Puiverizing Equipment for Rapid Reduction of Materials... 


Especially Applicable for Initial Grinding of Products for the Micronizer Mill 


gr 


ROTARY FINT CRUSHERS for intermediate JAW CRUSHIRS for coarse, intermediate and RING-ROLL MILLS for medium and fine re- 
and fine reduction (down to Open door fine reduction of hard or soft substances. Heavy duction (10 to 200 mesh), hard or soft materials. 
accessibility. Softor moderately hard materials or light duty. Cam and Koller action. Special Very durable, small power. Operated in closed 
Fiicient granulators. Excellent preliminary crushers tor Ferro-alloys. Several types, many circuit with Screen or Air Separator. Open door 
Crushers preceding Pulverizers sizes. accessibility. Many sizes. No scrapers, plows, 
pushers, or shields 





CRUSHING ROLTLS tor granulauon, coarse or SUING -SLEIDGI Mi71S for coarse and WR SEPARATOR for separation of fines to 
tine, hard or soft materials. Automatic adjust medium reduction (down to 20 mesh). Open $25 mesh and finer. Increases output from 
ments. Crushing shocks balanced. For dry or door accessibility. Soft, moderately hard, tough 25 to 300‘)... lowers power costs by 50%. 
wet reduction. Sizes & x $ to 38 x 20. The or tibrous substances. Built in several types and Capacities 4 to $0 tons per hour output. 

standard for abrasives many sizes 





° ' 4 trademark of the Sturt 


STURTEVANT MILL COMPANY 


106 CLAYTON STREET, BOSTON 22, MASS. 


. h ‘ + F * i VERIZERD . 
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IN THE 
FOOD INDUSTRY 


ORDINARY METHODS — 
WON'T STOP 
CORROSION 














SPECIFY THE AMERCOAT METHOD— 
Designed to Give YouPLUS PROTECTION 


Ordinary methods for controlling corrosion usually pro 
duce the ordinary results—rapid paint failure, costly replace 


ments, product contamination, excess down-time, and ham 


pered production. Halfway measures and the use of one or 


two general purpose coatings simply cannot provide adequate 


protection against corrosion’s ceaseless attack 


Amercoat gives you a proven method of corrosion control, 


assuring you proper protection through these PLUS feature 


1. Careful analysis by a trained engineer of all the con- 
ditions present in each corrosion problem. 


2. The ONE best recommendation for the particular 
problem. AMERCOAT is a complete line of coatings, each 
formulated to solve or control specific corrosion problems. 


3. On-the-job assistance to your applicators and super 
visors by a trained engineer. The AMERCOAT method en- 
sures proper attention to surface preparation and applica- 
tion techniques for maximum protection 


4. Complete stocks of fresh materials always near you 
at one of AMERCOAT’s five regional warehouses or more 


than 20 franchised distributor warehouses throughout the 
United States. 


5. Service based on experience. The AMERCOAT 
method of corrosion control is the result of nearly 20 years’ 
experience in solving or controlling corrosion problems in 
every major industry throughout the United States 


Write today for the name and address of the AMERCOAT 
representative in your area. At no obligation, he will gladly 
help you analyze your corrosion problems and evaluate your 
present control measures. If it is determined that you have 
a problem within our scope of experience, he will outline a 
complete program of AMERCOAT's PLUS protection for 


your plant or equipment 





Light-Weight 


TA-1761 (G) 
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INITIAL COST 


The initial-cost economy of Schedule 
5 and Schedule 10 stainless pipe is always 
attractive but only pays dividends to the 
careful buyer. He is willing to remember 
that light-weight pipe frequently requires 
added supports or hangers and always 
requires special fittings. He also remem- 
bers that alignment problems may require 
a longer installation time. Therefore, he 
balances the attractive initial cost against 
installed cost. 

The buyer also thinks of the adaptabil- 
ity of new piping to existing lines and 
possible future requirements such as in- 


INSTALLED COST 


creased operating pressures. 

B&W manufactures all the standard 
pipe size schedules in a complete range of 
stainless steel grades. Thus, a buyer can 
obtain stainless pipe to meet any and everv 
individual requirement. 

It will pay you to analyze your opera- 
ting requirements carefully and choose 
your stainless pipe on the basis of installed 
cost rather than initial cost. For any advice 
on stainless pipe or tubing, Mr. Tubes— 
your impartial B&W Tube Representative 
—is always on call. 


~ THE BABCOCK & WILCOX COMPANY 
TUBULAR PRODUCTS DIVISION 


Beaver Folls, Pa.— Seamless Tubing; Welded Stainless Stee! Tubing 
Alliance, Ohio—Welded Carbon Stee! Tubing 


For more information, use coupon on page 159. 
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How to lower the cost of elevating 








Positive discharge 
for light, fluffy, fragile 
or materials that tend 
to stick to the buckets. 


LINK-BELT COMPANY: Plants: Chicago, Indianapolis, Philadelphia, Colmar, Pa., 
Toronto, Springs (South Africa), Sydney (Australia) 
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Centrifugal discharge 


for free-flowing, fine or 
loose materials with 
small to medium lumps 


JULY, 1933 





Let LINK-BELT recommend the 
bucket elevator that meets 
your requirements from 
13 types in 4 basic designs 


ANT to cut your cost of raising mate 

WV rials to processing machinery or to 
storage bins or silos? Regardless of the ca- 
pacity required —or the characteristics of 
your material —there’s a Link-Belt Bucket 
Elevator for the job 

Working with this broad line, Link-Belt 
engineers can select the one best-suited to 
your needs. A wide range of sizes on chains 
or belts is available 

What's more, installation, maintenance and 
operating costs are low with Link-Belt Bucket 
Elevators. Rigid, jig-built casings are self 
supporting, need only occasional lateral tic 
ins depending on height. You have quick 
access to both head and boot for periodic 
inspections. Simple screw or gravity take-ups 
maintain chain or belt tension at all times 

There's an experienced materials handling 
engineer in the Link-Belt office near you. Call 
him for complete information 


prota 


LINK{©BELT 


BUCKET ELEVATORS 


Midwest soybean oil mill uses several combinations 
of Link-Belt Bucket Elevators and Screw Conveyors 
to insure smooth flow of beans throughout process. 

















Continuous discharge Internal discharge 


for range of materials for gentle handlit 


1 | 
light to heavy, small SMail article 


] 


to large, abrasive lumps pellets, seed 


Atlanta, Houston, Minneapolis, San Francisco, Los Angeles, 
Sales Offices in Principal Cities 


For more information, use coupon on page 159 


Seattle, 
13,258 
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AAS o 
<9 Test-Pilots’ have 


at Cleaver-Brooks 


their counterpart 


Cleaver-Brooks test-pit team mak- 
ing final inspection of latest self- 
contained boiler before shipment. 


HIGH SCORES ...on factory and on-job tests guarantee 
greatest return from boiler investment 





When test pilots give the familiar 
“Oi.” 


performance. lv's the same with boil- 


that’s the sign of proven 


ers in the Cleaver-Brooks plant. Only 
after accurate, thorough inspection 
and testing under actual operating 
conditions do boilers get the final 
“O.K.” from experienced test engi- 
neers. That's why you get guaranteed 
8007 elliciency 
Brooks boiler. 

A record of this test is available 


to every buyer on request. In fact. 


from your Cleaver- 


you as a buyer, consultant, or con- 
tractor are invited to witness the 
actual test on your Cleaver-Brooks 


boiler before shipment. 


And further. Cleaver-Brooks boil- 
ers are placed in operation at the 
job site by factory service engineers 
who check installation, train your op- 
erators and make complete and de- 
tailed field tests. 

So, when you buy a boiler, insist 
on factory tests as well as field service 
tests by qualified engineers. 
There is no better way of insur- 
ing yourself of the very. best 
value money can buy and the 
greatest return from your boiler 


Available for oil, 
gas and combi- 
nation oil/gas 
firing. 


investment. Look to Cleaver-Brooks, 
“Packaged” Boiler 
field for two decades. Write today 
for latest Catalog AD-100. 


CLEAVER-BROOKS COMPANY 
Dept. H-355 Fk. Keefe Ave. 
Milwaukee 12, Wisconsin. U.S. 


the leader in the 


Cleaver-Brooks 


Originators of the 
Self-Contained Steam Boiler 


BOILERS -- STEAM OR HOT WATER — FOR HEATING AND PROCESSING IN SIZES FROM 15 TO 500 HP, 15 TO 250 PSI 
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PFAUDLER 21 STATION 


Piston Filler in operation of 


. 
‘ ” . 
How Gerber § fills 0 eerie tg nn 
. : {. New York 


Y2 million jars a day -_ 


in new Rochester plant! 


From 322,462 a year to over a million dollars a modern, produces about ! 5 million jars every day. 
week! That’s the story of the growth of Gerber’s Pfaudler Piston Fillers are easy to heep sanitary, 
Baby Foods over the last 25 years. because the pistons and cut-off valves are quickly 

And the fast-moving pace of the baby food in- removed for thorough cleaning. No tools are re- 
dustry calls for modern, easy-to-clean equipment quired. All parts in contact with the product are 
to assure top speed production with minimum stainless steel or copper-free nickel alloy to assure 
down time, maximum purity. 

Gerber’s meets this need with Lt Pfaudler Ro \ceurate controls permit you to adjust amount 
tary Piston Fillers. All their plants—Oakland, of fill to within L/10 of an ounee—and_ perfect 
Cal.: Fremont, Mich.: Rochester, N. Y¥.—are synchronization assures that none of the 
equipped with these fillers, capable of turning out product is wasted. The “no-can, no-fill” 

900 Junior baby food jars per minute. The Roch- feature further protects you against 
ester plant alone, which is the newest and most costly, unsanitary spillage 


If vou want high-speed filling at low operat- 
ing and maintenance costs, it will pay you to 


mail the coupon today for further information THE PFAUDLER CO., Dept FE-7, Rochester 3, N.Y 


{] Send me the facets about Pfaudler Piston 


billers right away. 


iB Send me a copy of The Glass Lining Vol. 


1 C 
Naudler “s@== 


lithe 


THE PFAUDLER CO., ROCHESTER 3,'NEW YORK | “*cvity Fillers Deoerotors Compans 


; j | Piston Fillers Vacuum Pans 
Engineers and Fabricators of Food Processing Equipment || Steam Peelers Evaporators Address 
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It’s always STAINLESS STEEL 





where From airplanes to subs and all points between, stainless 
steel is the one metal most associated with the preparing and 

: serving of food. Why? Because it’s the one metal that best 

Food 1S combines a// the desired virtues: beauty, strength, hardness, 
cleanliness, long life, low maintenance, easy fabrication, and 

high resistance to corrosion and heat. @ Now those are qual- 

Concerned ities to conjure with! Where can you use them? Where can you 
employ Allegheny Metal to improve your product or reduce 

costs in your equipment—and how can we help you? Allegheny 

Ludlum Steel Corporation, Oliver Building, Pittsburgh 22, Pa. 


You can make it BETTER with Sa 
Allegheny Metal °::->:. 


For more information, use coupon on page 159. FOOD ENGINEERING, JULY, 1953 
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ENKINS PRACTICAL PIPING LAYOUT 


MANUAL DESLUDGING 


VALVE 





COPYRIGHT, 1953 — JENKINS BROS. 














Diagram by Huxley Madeheim 


Consulting Engineer 


How to plana CONTINUOUS COLD LIME-SODA ASH 
WATER SOFTENING SYSTEM 


A common method of softening water by 
removing caleium and magnesium salts, 
the cold lime-soda ash process is now em- 
ployed in virtually every major industry. 
Depending on plant requirements, it can 
be installed to operate as a batch-process 
or continuous-process system, 

The continuous-process system is illus- 
trated. As raw water combines with a lime- 
soda ash solution pumped from the chem- 
ical feed system, microscopic particles 
form and mix with coagulated precipitate 
in the tank. 

In constant circulation, the mixture of water 
and precipitate first rises through the mix- 
ing zone, then flows down around the out- 
side cone to reenter the mixing zone via a 
return port, A small portion rises through 
the slurry to the top and enters the soft- 
ened water trough for further treatment or 


FOOD ENGINEERING, 
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use. Larger, denser masses of precipitate 
drop down to be removed by the desludg- 
ing system, which automatically loosens up 
the compacted sludge and drains it off for 
a predetermined length of time. 

Consultation with accredited piping engi- 
contractors is recommended 
major piping 


neers and 
when planning any 
installation, 

To save time, to simplify planning, to 

get all the advantages of Jenkins special- 
ized valve engineering experience, select 
all the valves you need from the complete 
Jenkins line. Its your best assurance of 
lowest cost in the long run. Jenkins Bros., 
100 Park Ave., New York 17. 
Complete description and enlarged dia- 
gram of this layout free on request. 
Includes additional detailed information. 
Simply ask for Piping Layout No. 67, 


1933 


RAW WATER SUPPLY 


Ow METER 
ONTACTS 





VALVE RECOMMENDATIONS 


Send for details of Jenkins Valves to 


suit varying conditions 


Service 


| 


— 
[Code|auan Jenkins Valves 
1 A ) Fig 651 A IBBM Gate w 
| Warer Fee 
' 


chemical 


o1. Fig. 106A Bronze G 
+ 
i « 1 Fig 40 AAI 


TFig 623 All Ir 
| D ener 
} a 

4 fF 


Fic 


651-A IBBM Gate 


624 iBBM Sw Che revent Backflow 


Backflush 
142 IBBM Globe woes 


ige Valve 


651-A IBBM Gate 


1 Desludge 


142 IBBM Globe al 


106-A Bronze Globe $9, here as 
shut 

Prneumat Control 

06 naar atic Contro 
106-A Bronze Globe |) P°Urrarc 





100 All tron Gate Softener Tank Drain 
741-G Bronze Needle |Pressure Gage Contro 
} 

Flowmeter Pressure 

Tap Shutofls 


75 AAI! tron Globe Sar 


JENKINS 


LOOk FOR THE BIAMOND Mane 


VALVES: 


741-G Bronze Needle 


ple Tokeofs 











Sorbitol is now available from Atlas in 
mass production quantities for use in 
foods. Derived from abundant farm- 
produced sugars, sorbitol is a member of 
the higher alcohol family which includes 
other well-known edible compounds. For 
many years, sorbitol has been known and 
used by dietary specialists and for 

the synthesis of Vitamin C (ascorbic acid). 


Sorbitol is found in nature as a sweet, 
nutrient ingredient of many edible 
fruits and berries. 


Food technologists have been encouraged 
by its current availability and its 
interesting qualities, and have been 
studying its application to various 

types of foodstuffs. They have found 
advantages for sorbitol for a variety 

of applications, on account of its 

ability to stabilize moistness and 

extend shelf life . . . and create 
distinctive new effects. 


Among the foods to which sorbitol has 
contributed outstanding new qualities are 
shredded coconut, beverages, glace 
fruits, marshmallows, caramels, nougats, 
fudges, chewing gum and flavor 
preparations. 


Atlas sorbitol is available as Sornno® 
(70% sorbitol solution) and in pellet 
or powdered crystalline form. Why not 
check the possibilities for sorbitol 

in your product? 


INDUSTRIAL CHEMICALS 
DEPARTMENT 


POWDER COMPANY 
WILMINGTON 99, DELAWARE J Y 
4 g 


/ 


offices in principal cities 


ATLAS POWDER COMPANY, CANADA, LTD. ol 
BRANTFORD, CANADA ZZ pf 
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Master Fluid-Drive units moke use of a fluid coupling so designed that | 


it can be interposed easily between the motor shaft.and the output 
shaft (or motor shaft and first stage of gears of a gear-motor), Use 
Master Fluid-Drive Motors and gain these. advantages, 


SMOOTH ACCELERATION. With the fluid drive, the load is gradually 


accelerated... no sudden jerk .at starting, 


FULL POWER. Since there i. no load on the motor when it storts, it 
very rapidly attains full running netepes and the duration of the starting 


“current inrush is greatly reduced, 


| 


CUSHION EFFECT. Provides ‘cushioned starting . . . protects motors, 


gears, and driven equipment from damage from severe shock loads. 


WIDE APPLICATION. Fiuid-Drive Motors are ideal for high inertia ap- 
plications where it takes along time to bring 
the load up to speed . .. for starting crane 
travel drives without jerking and swinging the 


joad . . . for conveyor drives especially where 
they are handling fragile material . . . for agitators, textile machinery, © 


presses, extruders, winding machinery, food machinery, layndry ma- 
chinery, ball mills, calenders, machines, etc, : 


SIZES. Master Fluid- Drive Motors are available in sizes approximately 


Y%, to 15 horsepower. 


THE MASTER ELECTRIC COMPANY * DAYTON 1, OHIO 





os nema e 








cushioned power 








DON’T LET WINTE, 


ROB YOU OF PROFITS! 


5 THE TIME 
TO INSTALL“ 


NOW 


— 


BREEZO-FIN 


“Buffalo” Breezo-Fin 
Heaters deliver com- 
fortable heat in small 
areas and operate eco- 
nomically on as lit- 
tle as 2 Ibs. steam. 
Available in 20 sizes; 
have high-quality 
copper finished heat- 
er element for maxi- 
mum radiation and 
“Buffalo” Breezo Fan 
to throw heat posi- 
tively. Write for Bul- 
letin 3137. 








ADVANCE 
WEATHER FORECAST 


Mercury to Drop to Zero. 


COLD GRIPS CITY | 








UNIT HEATERS 


Winter can put the “chill” on your plant and people, cutting down production, 
efficiency, and profits! Why take the chance? “Buffalo” Unit Heaters warm up 
hard-to-heat corners and areas—at low cost. — “Buffalo” heaters are 
easily and quickly installed. So right now, while it’s hot, make sure it’s warm in 
your plant next winter !—lInstall “Buffalo” Unit Heaters! 


HIGHBOY 


The Highboy is ideal for heating that ‘’new 
addition” or any large area. 

Highboy is easily adapted to your pres- 
ent heating system, since it has adjust- 
able outlets for duct connections and 
louvers. Unit pictured has “Buffalo” 
non-corrosive Aerofin heater element 
and mixed-flow fans on hollow shaft. 
“Buffalo” can supply arrangements and 
combinations tailored exactly to your 
individual needs. Write today for 
Bulletin 3704. 


NO WASTED FLOOR SPACE 
WITH LOW-BOY! 


This suspended model supplies 
fresh, warm, filtered air to an 
entire room. In addition to its 
high-efficiency non-corrosive Aero- 
fin heater element, it has “Buf- 
falo” mixed flow fans on hollow 
shaft. When used as a window 
installation, it supplies makeup 
air for plants using large capacity 
exhaust systems. 


FIRST 
* FOR FANS 


BUFFALO FORGE COMPANY 


152 MORTIMER ST. BUFFALO, NEW YORK 
PUBLISHERS OF “Tt AN ENGINEERING" HANDBOOK 
Canadian Blower & Forge Co., Ltd., Kitchener, Ont. Sales Representatives in all Principal Cities 
VENTILATING AIR CLEANING AIR TEMPERING INDUCED DRAFT EXHAUSTING 
FORCED DRAFT lelele} tl, Te) HEATING PRESSURE BLOWING 


For more information, use coupon on page 159. FOOD ENGINEERING, JULY, 1953 
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Canned or bottled products that go home 
with shoppers should have attractive, neat 
appearing labels. That's why so many 
manufacturers look to Swift for labeling 
adhesives. Swift's specialized adhesives 
provide a lasting bond for labels on bottles, 
jars and cans. And more! Swift has equally 
effective adhesives for many other uses. 


When you need adhesives, 
always remember— 

@ Swift has years of specialized experience 
in adhesives production. 

@ Swift works with a broad range of 
quality raw materials. 
Swift has extensive adhesives manufactur- 
ing facilities... distribution points from 
coast tO Coast. 


Two adhesives 
for packaging operations 
41485 pick-up gum — handles easily on The National Cranberry Association of Hanson, M 
high-speed lines, doesn’t stain and leaves no Swift's #1485 pick-up gum and $446-J lap paste 
shiners. adhesive in their canning operations. Tight, neat label 


late ences an / 
PINE as@sS ave assur . 
#-446-J lap paste and case seal — operates naan a ee 


at high speeds, non-wrinkling and non-stain- 

ing, easy to use, and doesn’t loosen up under 

moist conditions. 
SWIFT & COMPANY 
Adhesive Products Department 
Chicago 9, Illinois 


Please send your 100-lb. introductory trial shipment of 
C) Swift's $1485 pick-up gum At the 


Cale SWIFT e C) Swift's #446-J lap end paste and case sea! quantity prices 
These will be tested for use in our operations. We understand 


factory, they may be returned for credit at your expense 


Firm Name 


Addre 
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for Stainless Pipe 


and Tubing. ..every other stainless product 


Just a single call to your nearby Ryerson globe and gate valves. So for complete stain- 
plant brings everything you need in stainless less service, including the help of our stainless 
pipe and tubing—any type, size or quantity specialists, call your nearby Ryerson plant. 





for the most exacting requirements of heat 
and corrosion resistance. STAINLESS PIPE AND TUBING IN STOCK 


That's because Ryerson stocks are not Note that our stocks include Schedule 5 and 10 light 
only large, but varied to meet your special wall pipe which you can use in place of standard 
' b : / ti " pipe for many applications. With light wall you 
applications. (See list at right.) What’s more reduce weight 17 to 65% — with proportionate sav 
ings in cost. Yet capacities are increased. 
meen) ie ; ; i PU Tena ee Rene ree TP304 Pipe Schedule 5—Light Wall—Welded 
specification and you can always be sure of Schedule 10—Light Wall Welded 
Schedule 40—Standard Weight—Seamless & 
You can be sure of quality, too. All stain- seen 
; aby: ‘ Schedule 80 —Extro Heavy Weight —Seomless 
less pipe and tubing from Ryerson meets TP316 Pipe.....Schedule 5—Light Woll—Welded 
P riate ASTM specificati > Alli Se Schedule 10—Light Wall—Welded 
pene AS! 1 pore Maons. All is oes Schedule 40—Standard Weight —Seamless 
sure tested and rigidly checked for ductility Welded 
sure bes ‘ming characteristics. Schedule 80 —Extra Heavy —Seamless 
to in ure best forming ‘ haracteristics ; 1P304 Tubing. . Seamless & Welded 
You can also get quick delivery on stain- TP316 Tubing. . Seamless & Welded 
Other Stainless Products in Stock: Sheets, Plates, 
Rounds, Flats, Squares, Hexagons, Angles 


you can have your steel accurately cut to 


quick delivery from Ryerson. 


less screwed and welding pipe fittings, 
Quikup! fittings for time-saving assembly and 


RYERSON STEEL 


JOSEPH T. RYERSON & SON, INC. PLANTS AT: NEW YORK e BOSTON e@ PHILADELPHIA e@ CINCINNATI e CLEVELAND e DETROIT 
PITTSBURGH © BUFFALO e CHICAGO e MILWAUKEE e ST. LOUIS e LOS ANGELES e SAN FRANCISCO e SPOKANE e@ SEATTLE 
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iO via j 4 
, la va 
Filling 





Fills single carton equal to 20 bags 


IN OPERATION of packer a 


delivered 


(Via 


floul 


above) 


(lett) 
floor 


embly 


automatic scal on 


through a packing auger housed in dust-proof shroud 


rurntable 


jigs (3x3 ft. by 6 


ire CONSE 


\bove 


“ 100-lb. sacks 


which moves counter-clock wise 


utively 


Completed 


has fow 
ft. high) in which corrugated bins 
filled 
holds 


and closed 


equivalent of 


assembled 
1-ton 
(right) 


bin 


HAROLD A. HERZOG 


Warehouse Superintendent, Fisher Flouring Mills Co 


Seattle, Wash 


GIANT PACKAGE PAYS OFF 


Declaring sacks “out,” Western flour plant speeds packing one-third by adopting 
“king-size” returnable corrugated bins. And bakeries that receive them chalk up 
significant labor savings. ... Cleanliness, shipping economies are added features 


The world’s largest flour-packer, 
recently installed at Fisher Flouring 
Mills Co., Seattle, Wash., increases 
packaging production by 33 percent. 
It represents the latest stage in the 
progressive development of Bulk-Pak- 
Bin methods of handling flour and 
other bulk materials. 

Evolutionary material — handling 
principles have led, for some time, 
to the elimination of small containers. 
But the fact that a ton or more of 
product had to be packaged in a sin 
gle bulk container pointed up the ne- 
cessity for strength. 

It first was thought that the unit 
would have to be built of strong, 
heavy, and expensive materials. How- 
ever, it was found that corrugated 
board had the qualities desired—and 
JULY, 
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at low cost—if properly supported to 
add to its strength. 

First developed by Fisher and the 
Container Corp. of America, the re 
usable, ]-ton Bulk-Pak-Bin 1s made of 
B-flute, single-wall, corrugated paper 
The new, semi-mechanical packer, 
manufactured by Richardson Seal 
Co., Clifton, N. J., from Fisher spe 
cifications, brings additional benefits 


One Every 3 Min. 


It provides means of accurately 
weighing 1-ton lots of flour into these 
giant packages on a continuous basis. 
A three-man crew operating this new 
unit turns out a complete package 
every 3 min.—20 tons of product an 
hour. Another man, using a lift-truck, 


1953 


loads freight cars with 36 of thes 
bins as rapidly as they are packaged 
Because bins eliminate manual 
handling, bakeries report significant 
reductions in labor costs in handling 
flour. At point of destination, one man 
can unload two rail cars of these pack 
ages in the same time required for two 
men to unload one car of sacked flour. 
Bins mav be stored three-high and 
storage space indicate that 
three carloads may stored in the 
ame space needed for two cars of 
sacked flour. Using a_ lift-truck, 
man can dump l-ton from a bin into 
the blender in 10 min., compared to 
the 30 min. required to dump the 
same quantity of sacked product. And 
eliminated is the risk of dust, lint, or 
anv thread from sacks being mixed 


SAVING 


be 


one 
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auger enter lifted bin 





Scale (floor above) feeds flour 


ready for shipping 


Jig (center) aligned for exit... 
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is opened, and bin’s away 
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Bin moved to filling station 


Steel straps go around bin 


with the flour that is moving into the 
blender unit. 

A continuously operating screw de 
livers flour from storage silos to one of 
the two compartments of the aut 
matic scale. Each of these hopper 
compartments holds 2,000 Ib. of flour 
The continuous stream of product 
fills one of these to a pre-set weight, 
then is automatically diverted to the 
other. One compartment is being filled 
while the other discharges into the 
bin below it. 

With two exceptions, the turntable 
assembly, in which the bins are 
formed, filled, and closed, resembles, 
on a large scale, smaller packaging 
machines used in the food industry. 
Instead of being mechanically formed 
and closed, these huge packages arc 
set up and closed with steel straps 
by hand. 

The 12 ft.-dia. turntable, mounted 
1953 
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mn ball bearings 


5? 


is comprised of four 
eel bin-jigs, or forms, set 90 deg. 
ipart. These jigs are plywood lined, 
have three fixed sides. ‘he fourth side 
is a divided door, and the floor of each 
has rollers to facilitate removing 


+ 


y 
er) 


! 
tilled bins. 


Shaping Them Up 


assembler first 
the roller bottom of 
positions four ta 
(2x6 in. by 5 ft. 
ligh) in vertical channels provided 
for them, including one in the 
ribs are shaped so that they 
have the greatest strength where the 
most pressure applied, in the ap 
proximate center of the 
Din. 

jes bottom-cap, of 200-Ib. test cor 
rugated paper board, is then placed on 
the pallet and the 175 5-lb. test corru- 
gated paper tube fitted in this. These 
tubes, 3 ft. by 5 ft. high, are 
titched scam. ‘The doors 
if the jig are closed and locked with 
4 toggle latch. Spring clips hold the 
wooden members upright, and metal 
retainers hold the paper board in posi- 
tion. 

The turntable brake is released and 
this completed bin is moved a quartet 
turin under the loading auger and di- 
rectly over the elevator. The auger, 
which is enclosed in a metal shroud 
lightly smaller than the inside dimen 
ions of the bin, powered by a 20 
lip. gearhead motor. 

A latching mechanism _ positions 
the carton directly under the 12-in. 
packing auger. ‘The elevator, oper- 
ated by a specially designed hydrau- 
lic system, then raises the entire jig 
and bin. In packing position, the 
uger first the bottom of 

The jig, at the top of its 


lo form a bin, the 


places a pallet on 
the jig. Next, he 
pered wooden ribs 
doot 
Phesc 


the sides of 


squ WC 


along the 


is close to 
the bin. 
travel, has tripped an interlock switch, 
opening a gate in the scale hopper and 
starting the auger. The shroud, which 
fits closely around the inside periphery 
of the bin, eliminates dusting during 
the filling operation. 


Compressing Action 


he auger differs from those usually 
used in flour mills. All blades, except 
the bottom one, serve merely as con- 
veyors. The bottom blade, a “club- 
foot”, compresses the flour into the 
carton both vertically and horizontally 
at 2,000-3,000 Ib. total pressure, filling 
it slksianly. 

As the bin is filled, it is forced 
downward until it finally resumes its 
normal position in the turntable. The 
unit is then rotated another quarter 
turn, moving the filled bin to the 
strapping station and another empty 
bin under the filler. 
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Lhe strapper, working on an ele 
vated platform, places the corrugated 
paper cap over the bin and, on top of 
wluch join 
Metal chan 
and bottom of the 
ig, located directly behind cach of the 
wooden 


Wi ode ll 


CiO iCeeS 
he upright wooden pile. 
nels 1 the sides 
ribs and criss-crossing the bot 
tom under the pallet, simplity thread 
ing of the steel strapping around the 
bin. ‘The two straps are tightened 
Acme Pneumatic Stretcher at 
running about 900 Ib. ‘Eli 

how tig 


with an 
1 tension 
product 
packaged. 


1 ay , 
‘hitly and securely 


“Done and Out’ 


Phe turntable is moved another 
quarter of a turn and the bin is rol 
the 


led 
1 lens rthy of roller 
conveyor, Uh top and bottom caps of 
the bin are securely sealed with rein- 
forced paper tape, and the bin is then 
rolled to the end of the conveyor. A lift 
truck picks up the l-ton package and 
moves it into a rail car or truck. 
Railroad men like these Bulk-Pak 


out of jig upon « 


they minimize freight 

In rail cars, bins are 
loaded in of three, except be 
tween the where six bins arc 
placed in rows of two abreast. Spaces 
shored by tapered 

linked 
timbers 


Bins because 
damage claims. 
TOWS 


doors, 


between rows are 
timber gates. These gates ar 
it each end by 4x4 in. 
Heavy metal strapping, extending bx 
tween the timbers, the bins 
tightly to preventing motion 
during shipment. ‘Truc ks are loaded 
with seven of these bins in 5 min. by 
one man using a lift-truck. 
Unloading, at point of destination, 
is performed sietinly Size of the | 
makes it easy to maneuver them with 
lift-trucks rail or trucks 


holds 


gether, 


LS 


inside cars 


Bakery Use 


ln the bakery, bins are 
lift-trucks from storage to 
everal kinds of unloading devices spe 
cially developed to handle them. 
Equipment required for a bakery in 
stallation vary. Commonly, a 
dumping device and lift-truck 


moved by 
one ot 


may 
small 


Minimizes in-transit damage 


RAIL-CAR takes 36 of bins, 


| 


COLLAPSED bins and 
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compactly, 


safely. Seven fill a truck. 


wood members from ten cars fill one return car. 





iié@ sufhcient 
no more pa 


Such dumpe. OC 
than that used fo 
ting Sack 


» and dumping flour 
By cutting one sti ip 


ind re 


Moving 
two of the upright wooden staves and 
thie 


board will 


me cro piece top Cap of cor 


ypen L hic 


rugated hinge 
bin is then automat 
the flour 
(Coast 
bulk 


ial Vinif’ if 5] 


lly dumped into 
One Wi t 
this method of 
timate its total an 


Bible) 


blend large 
bakery using 


handling 


Additional Savings 


Other fe 
than ¢ per 
vat thy 


Improves Flour Handling 


— 
BINS readily three high, use 
one-third less space than sacks 


store 


DUMPING is fast 


Phen bin tipped (right), letting 
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lapsed bin requires less than 9 percent 
if the space it needs when filled. 

\ nominal charge to the baker is 
inade for the use of the bin, bases be 
ing depreciation of its parts, return 
freight costs, and other factors. Col 
lapsible features of the unit make it 
casy to store and to ship. Thirty-six 
of these empty bins, which when filled 
make up a railcar, are gathered into 
units, approximately the size of 
nly one filled bin. The empties from 

carloads, with shoring 

having a total we ight of 32,120 


three 
together 


ie returned in a single 1 
twelve full truch 


] ) 
ur, Only one truck load 1 


1 hi loads ot 
need d to 


far emptit 


at Bakeries 


oo Y ‘ 


LIFT-TRUCK simplifies operation of 


knocked-down bin assemblies (right) 


“one-two” operation: With one strap and three wooden members removed (left photo), 
flow 


flow into blender with minimum 


FOOD 


When returned to the mill, all unit 
are first fumigated, then placed in stor 
until needed. ‘The corrugated pa 
CO 


age 
per members are cleaned by 
pressed air and brushed. Any damaged 
units are discarded 

Fisher estimates the life of the co: 
rugated members at four round-trips 
Following this they can be used as 
feed containers or for rail car linings 
Wooden members have an estimated 
life of 20 round-trips. In comparison 
vith other types of bulk packages, thi 
original investment in these may bi 

msidered i low 

Initially designed a 
unit, the bin hy 


cd fo non-food it 


vt ip iID|k 


Pact 


» 


handling bins to dumper (left). Note 
ready for return to supplier 





lid is freed 
dusting 
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Dried creams that disperse 
‘apidly in hot coffee, spe- 
cial dried milks, and heat- 
stable 


are some of products made 


evaporated milks 


possible by use of new ex- 


changer materials 





Sodium 
ee ee a om oe 
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SCHEMATIC of new processes that result in superior dairy 


Dairy Products Improved 


By lon Exchange 


O. F. GARRETT, 


Director of Research, M & R Dietetic Laboratories, 
Columbus, Ohio 


Inc 
Since milk is a complex biological 
material containing many ionizable 
compounds, ion exchangers can be 
used to alter certain of its physical 
properties and chemical characteristics 
particularly the mineral elements. 

And by employing the newer types 
of ion exchange materials, various end 
products, such as stabilized evaporated 
milk, lactose, special milk powders, and 
quickly dispersible stable cream pow- 
ders, may be produced. 

In carrying out the new proc ess™, 
the cation exchanger may be used alone 
or in sequential combination with an 
mion exchanger. Thus a portion of 
ertain mineral elements may be re 
moved and other ions substituted, or 
the product may be almost completely 
demineralized. 

In the art of manufacturing evapo 


described herein is one 
resinous fon exchangers 
as distinguished from older 

» of base exchange materials such as 
are used in the M & R process of produc- 
ing soft curd milk. Both cation and anion 
exchangers may be employed, according to 
result desired in end-product 


proe 
hich newer 
ployed 


ess 
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rated milk, it is frequently necessary 
to change the ratio of calcium to phos 
phorus in order to have a product that 
is stable to the high heat employed in 
the sterilization step. This 1s accom 
plished by adding a quantity of sodium 
phosphate or sodium citrate. 

In the ion exchange process, how 
ever, a minor portion of the milk 1s 
passed through a cation exchanger act 
ing in the sodium cycle, during which 
a portion of the calcium is removed. 
lreated milk is then blended with the 
main portion and the whole is con 
densed, canned, and sterilized. ‘The 
process results in heat stabilizing the 
concentrated milk without addition of 
chemicals. 

In another application, there ar 
inanufactured dried creams that are 
stable in hot coffee and disperse rap 
idly when added to it. In the process, 
defatted milk is treated with a cation 
exchanger material active in the so 
dium cycle and then with one active 
in the hvdrogen cycle. The treated 
milk is then blended with high fat 
cream and the whole is condensed and 
spray dried. 

Recovery of lactose from de-protein- 
ized whey is accomplished bv first 
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product 


treating the whey with cation ex 
changer material acting in the hydro 
sequent ily with an 
material. ‘The combi 
nation treatment results m a substan 
tially complete demineralization ot the 
then and 
enables recovery of 


lactose in a high 


gen cvcle and 


imon exchangs 


whev, which 1 condensed 


pray dried 
practically 


gerade form 


Alternate Method 


Another method for recovery of 
lactose from before or 
after de-proteinization, 1s by treating 
with a cation exchanger material act 
ing in either the hydrogen-, the so 
or the mixed hydrogen-sodium 
Substantially all of the calcium 
ium removed, and the 
mverted intp 
Where neces 


then carried 


whey, either 


dium-, 
vcle 

and 

mineral 


magne 
anions are ¢ 
soluble ilts or acid 
sary, de-proteimization 1 
out. 

If the exchange-treated whey is high 
in acidity, the acid is partially neutral 
ilkah to convert it to 
Oluble salts. But no attempt 1 
to completely demi 
then condensed 
tallized 
Manne! 


ized with an 
mad 
Ihe 
and the 
therefrom im 

\pproximateh 


neralize it 
product i 
lactose is er 
conventional 


< 


%() percent of the la 


present in the whey is re 


tose onginall 
overed 1 i 

high quality, crystalline product 
M & R Dietetic Laboratories’ in 
terest in the newer tvpes of 
changers and their possible application 
to the ing of milk and milk 
(Turn to page 141) 
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“Wiggles” Removed 
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With "On-Off" control 
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TEMPERATURE GRADIENTS inside combustion space of 
oven graphically indicate how new controller has levelled 
heat distribution 


oven new preci- 


low-cost 


displays 
action of 


RADIANT-HEAT traveling-tray 
baking due to 


(arrow) 


ion in multi-product 


out 


electronic 


impulse type controller 


Bakes Better Products and Saves Fuel With 


New Continuous-Oven Control 


Vast improvement in performance of multi-product, traveling-tray oven made 
with low-cost “heat proportioner.” Optimum color obtained consistently 


R. N. BREY, JR. 


Field Engineer, Leeds & Northrup Co., Philadelphia 


Its compact efficiency and versatil- 
boosted the  radiant-heat 
{ oven to a lofty spot in 
the American baker's equipment 
“Hooper Rating”. But like any head- 
a certain amount of coddling is 
consistent top 


ty have 


raveling-tray 


liner, 
otten 
performance. 

With the single-lap traveler it’s a 
matter of proper heat distribution. 

This placing of a continuous con- 
veyor in so small a space made it im- 
possible for oven designers to locate 
heating in Optimum fashion. 
Hence, temperature gradients 
throughout the oven mar perfect per 
formances unless almost zealous con- 
er is devoted to heat control during 
the bake. 

Solving this poser by adroit auto 
instrumentation seems the 
But there are compli- 
cating facts: First, the very nature of 
the ailment—variable heat distribution 
makes it necessary to find a spot at 
which representative — temperatures 
can be measured, in order to have a 
basis for control 

Add to this the fact that top effic- 
iency from radiant heating requires 
a full burner flame. This, of course, 
eliminates the use of versatile full- 
throttling control action so effective 
on direct-fired ovens. 


necessary to 


tubes 
wide 


matic 


ready answer. 
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Schaible’s Bakery, Easton, Pa., is 
one which has licked the problem. 
By utilizing a specially applied con 
troller that continuously adjusts the 
ratio of burner on-off operation it 
has 
P evened heat in combustion space. 
P narrowed across-tray temperature 
gradients. 
> leveled down 
tion. 
> sharply cut effects of flash heat. 

Schaible’s first saw the opportunity 
for such results when it examined 
some temperature records run off by 
Leeds & Northrup Co. on a reversing 
traveling tray oven. ‘The firm recog- 
nized the similarity to the problems 
of its own non-reversing oven. 

These records show that oven heat 
distribution is uneven from side to 
side, front to rear, and top to bottom, 
under conventional on-off control. 
The cycling effect is apparent, with 
periodic high and low heat, and wide 
gradients across the moving trays. 
Such gradients, of course, reflect in 
lack of color and texture uniformity 
in the baked goods. 


front-to-rear fluctua- 


Job for Controls 


Records of the temperature across 
the combustion space and below the 
radiant heating tubes explore this 
uneven heat pattern. They show that 
the space is hottest at the center. 


FOOD 


On-off control accentuates this, be 
cause the lengthy periods of burner-on 
build up heat in the center tube. 

After seeing these test results, 
Schaible’s decided that a more ad 
vanced control system was needed 
but wanted it simple as well as inex- 
pensive because, like most other firms 
ii this field, it hasn’t any trained in- 
strument men on its staff. Accord- 
inly, a simple electronic resistance 
thermometer controller was installed. 

Nonetheless, it was recognized that 
a complex regulating situation was 
faced—bearing on fact that full flame 
is necessary to uniform heating of the 
radiant tubes, and throttling the 
flame would therefore not work. 

The answer proved to be a unique 
kind of control action involving the 
Electromax Duration-Adjusting ‘Type 
Controller—or D.A.T. This instru 
ment varies the ratio of on-time to 
off-time in accordance with deviation 
of the actual temperature from the 
contro] point to obtain what engineers 
term proportional control. 

Selection of this electronic bridge- 
type controller permitted use of a 
temperature-sensing element — that 
solved another problem in the oven. 
Since heat distribution is inherently 
uneven across the tray traveler, a 
thermohm detector (resistance ther- 
mometer) could be placed in a long 
protection tube across the oven at its 
hottest sector and thus reflect an 
1953 
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Test Data Show How 





ttt 


C=Center of troy 
L=Left side of tray 
R=Right side of tray 





CONVENTIONAL 


ee 
é OD- Reor 
off control 


shown in of 
graph at left produced Ye" 
wide temperature gradi- 
ents across trays, resulted 

in uneven bake. Graph at 
right shows how new 
controller has narrowed 
across-tray temperatures 

and removed “wiggles” 
from process. 














_ Bottom tray 





Front of oven 





Rear of oven Front of oven 





! 

| | | | 

+ + + t 

| R=Right side of troy 
C=Center of tray 

T L=Left side of tray 





PILOT TESTS on traveling-tray oven with conventional cycling control showed wide disparity between top and bottom 
temperatures, as shown in graph at left. Analysis in graph at right shows new controller has acted to unify temp 


| | | 
C=Center of tray 
R=Right side of tray 
L=Left side of tray 


New boked good 





PLACING of new goods 
into test oven caused the 
erratic across-tray tem- 
perature cycling shown 
at left. But as seen right, 
fresh batches, different 
batches, or varying quan- 
tities do not result in a 
“flash heat” when pro 
portional-impulse control- 





ler is on job 





Center of tray 
R= Right side of tray 
L = Left side of troy 


, New boked goods in 








average heat across the chamber. 

Actually, this D.A.T. installation 
consists of an indicating, non-record- 
ing controller with an electronic 
bridge circuit of simple design. An 
electrical relay is its only moving part. 

A knob on the instrument door 
permits easy selection of the control 
temperature, which is then held auto- 
matically. When changes of 0.5 deg. 
I’. below the control point occur, a 
green light on the door flashes, while 
1 red light shows any increase of 0.5 
deg. F. 

Exact oven temperature can be 
checked at any time by snapping a 
switch on the controller door, turning 
the front-set knob if necessary, and 
reading the scale value at which both 
ights go out. At Schaible’s, the unit 
is mounted at the left front of the 
oven to keep the baker readily in- 
formed of oven conditions. Also, a 
separate light-mounted above the 
controller—indicates whenever the 
oven burner is full-on. 

The thermohm temperature de- 
tector used with the controller con- 
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sists essentially of an accurately cali 
brated platinum resistance winding 
inside a stainless steel protecting tube. 
Resistance of this sensitive element 
decreases or increases as oven temper 
ature rises and falls. 

Since the resistance element pro 
tection tube is 36 in. long, any dif- 
ference in temperature across the oven 
tends to “average out”. The resist 
ance of this winding is introduced 
into the bridge circuit of the con 
troller by means of three-conductor 
leadwire. 

A change of 0.5 deg. F. in the 
“average” oven temperature results in 
a voltage imbalance, which is ampli- 
fied to produce a control signal. ‘The 
controller then proportions fuel oil 
input at the burner in accordance 
with the new heat demand. It does 
this by changing the ratio of time 
during which the burner is full-on to 
the time during which the burner is 
full-off. 

Distinctive feature of D.A.T. is 
that the proportional on-off action 
continues uninterruptedly; it is only 
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the ratio of on-time to off-time that 
change And this ratio is propor 
tional, at anv time, to the actual devi 
ation of temperature from the control 
point. 


Automatic Re-Set 


In addition to proportional action, 
the controller provides automatic re 
set—a forced movement of the proce 
back to the control point—which is 
“tuned” to the product beimg run 
Thus, varving moisture content of 
the baked goods is compensated by 
further adjustment of the on-off ratio. 
lhe rate of this corrective adjustment 
depends on how long the temperature 
is off the control point 

An inherent degree of rate action 
is also provided in the instrument 
Chis function changes still furth 
the on-off time ratio in 
with the speed at whic h oven temper 
ature may be changing. It helps re 
turn temperature to th control point 
without overshoot. 

(Turn to page 150) 


accord Wace 


63 





SPECIAI 


button 


SeVEel 


man 


CLOSEUP of cutter 


Steins are then cut from roots (B) 


Buttons snipped (A) drop in flum: 


10 Steps to Food Processor’s Pinnacle . . . 


Quality at a Fast Pace 


for quality: Mushroom canner (1) keeps product moving, (2) does multiple 


grading, (3) inspects repeatedly, (4) employs flumes, (5) uses cook check. 
l'or fast pace: Plant has (1) automatic cutters, (2) slicers, (3) mushroom 
pump, (4) choppers, (5) serew blanchers, and (6) magnetic retort loader 


JOHN V. ZIEMBA 


Associate Editor Food Engineering 


ly Wit 


V4 lie ll Isr iiik 
Corp turfed oper 


Mushroom 
itions 25 years ago 
in’ West Chester, Pa., first plank 
nailed to its success platform was to 
pamper its mushrooms from cultiva 
tion to canning 

By hammermg it this policy, 
to set 


MCASUTeS das 


top management has been able 


I 
up rigid 
vell as develop highly efficient 

ing units and technique ; to assure 
ming of mushrooms at. the peak 
f perfection. ‘Too, repeated grading 
ind inspection methods have resulted 
in uniformity in the size of products 
imned 

First quality-control step is picking 
mushrooms with roots attached and 
while the veil is still firm. Mushrooms 
picked in this manner retain. their 
And since the butt end is 
no chance of objec 


quality-control 
proc 


freshnes 
not cut, there is 
tionable discoloration 
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Gathered in nearby company-owned 
growing houses, the snowy white 
mushrooms are whisked within 2 hr. 
to the spotiess, highly efficient can- 
nery to be speedily processed within 
the same day. 

lo insure the higher degree of qual- 
ity demanded by company standards, 
sample batches of each new crop are 
laboratory-checked for spots, blem- 
ishes, and other possible defects. 

As a further safeguard, 10-Ib. bas- 
kets of freshly picked mushrooms are 
tored in two 34-deg. F. rooms. Here, 





Operation Mushroom 


Close-focused Brandywine operation 
—from growing to canning super- 
vision—is graphically detailed in this 
month’s FE Picture-Flowsheet. Titled 
“Modern Mushroom Canning,” it in- 
cludes an array of 14 key-point photos. 
See pages 120-123. 





baskets ure carefully stacked, 128 to 
a mobile rack to permit rapid air cir- 
culation and cooling. One 12x40-ft. 
room holds 27 racks, and the other 
12x25-ft. room handles 9 racks. 

These rooms are cooled by blasts of 
blower-driven air across self-defrosting, 
Freon-refrigerated, fin-type coils sus- 
pended from the ceiling. Cooling of 
the mushrooms—from room tempera 
ture to 34 deg. F.—takes place within 
2 hr. 

As needed, racks of mushrooms are 
removed from cooler storage and 
rolled over a floor-level scale in the 
receiving room. At this—the first in- 
plant inspection point—mushrooms are 
thoroughly checked for bruises, broken 
veils, discoloration, and insect dam- 
age. Careful inspection at this stage 
speeds checking at other quality-con- 
trol points along processing lines. 

Baskets of mushrooms are now 
transferred to roller-wheel conveyors 
above each of five highly efficient cut 


lines. Below each conveyor, 


ting 
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BLADELESS PUMP carries stems and 


from inspection line to grading reels 


ot Te ‘2 


CHOPPER was developed in company machine shop. It’s 
specially built to avoid mashing of stems and pieces 


catch-pans collect any dirt falling from 
the roots. 

Installed on cach line ten com- 
cutting machines, 
which have abolished the costly man- 
ual method. Fach machine cuts and 
separates buttons and stems from 
roots at the rate of about 100 mush- 
rooms per min. 


are 
pany-designed 


How Mushroom Cutters Work 


Cutting is in this manner: Mush 
rooms are inserted button-side up into 
18 V-shaped slots on a horizontal ro 
tary disk. As the disk makes about a 
quarter turn, a stationary knife cuts 
off the buttons. A horizontal plow 
then sweeps them into an 8x30-ft. 
flume containing about an inch of 
water 

While making about another half 
turn, stems and roots are elevated to 
a predetermined height by an arched 
planetary disk. Mounted on about a 
45-deg. angle, speed of this disk is 
SUEY, 
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SCREENER 
flume 


pieces undamaged 
water 


FROM GRADER 


They are 


synchronized with the one carrymg 
stems and roots. A second knife 
the stems, which are also plowed into 
a second flume. Meanwhile, roots drop 
onto a canvas-belt conveyor that feeds 
them into receptacles for disposal. 

Both flumes serve two purposes—to 
wash and to move buttons and stems 
to processing lines. 

Water is pumped from two 200 
gpm. wells through a 6-in. pipe feed 
ing five 2-in. lines. Each line, in tuyn, 
supplies water to stem and button 
flumes 

All flume water is 
use. Employed is a 5x8-ft. fine-mesh 
screcner that removes dirt and other 
foreign matter. Debris drops into a 
trough inside the screener, and a worm 
screw then discharges the dirt into a 
receptacle. 

Cut mushrooms are not permitted 
to lie around. Workers operating the 
mechanical cutters make a lunch break 
15 min. ahead of those farther along 
processing lines. 


SCVCTS 


screened for re 
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removes dirt 
which 


flipped ovet 


and other foreign matter from 
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(rear), buttons drop on inspection belt 


(arrow) for re-inspection 
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Advanced Process Lines 
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ten girls carefully inspect them. Non 
usable buttons are discarded. ‘Those 
with broken veils are fed into a flume 
that carries them to the adjacent 
line. Buttons pass 
ing inspection are discharged into a 
0-ft. flume with high-pressure sprays. 
A wire-mesh flight conveyor now el 
vates the their way to a 
25-ft. underwater grader. 

Here, buttons are 
orted into seven sizes 
14, and 14 in.—and collected in 3x4- 
ft. stainless steel tanks with 24 ft. 
of water The largest buttons (14 
in.) are fed to the sliced mushroom 
line, and the remaining six sizes are 
introduced into the hopper of a spe 
ially de continuous blancher. 


tems and piece 


buttons on 


mechanically 


, 6, 2 €, 1, 


igned 


Screw-Type Blanchers 


The mn 1x10-ft. Reitz Therma 


rew blanchers (FE Sept., p. 86) 
eportedly increase production and im- 


ire three blanch- 
ind stems and 


There 
lice 


prove qualits 
for buttons, 
piece 
Steam is fed 
» psi. through jets 
haft of the screw 
if the blancher 


under a pressure of 
into the hollow 
ind into the shell 
Since heat is uni 
formly distributed, buttons are thor- 
oughly blanched as the umt handles 
ipacity loads. Between flights, sta- 
tionary agitator bars tumble the but 
tons while they are being blanched. 
Blanching time, which varies from 34 
to 5 min., is controlled by a variable 
peed drive. 

Attached to the main steam line is 
1 reducer that lowers the pressure to 

psi. Hooked up with the lower 
pressure line and the rotary shaft of 
the ‘Thermascrew is an 18-in. flexible 
metal hese designed to take up any 
mall misalignment of the shaft. 

The amount of condensate accumu 
lated is controlled by a drain opening 
it the higher feed end of the blancher. 


And the amount of steam used is con 


CONTINUOUS BLANCHER replaces 
basket-type unit. Mushrooms are 
steamed while gently screw-conveyed 
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trolled by the number that are 
opened. 

Given a 34-min. blanch, buttons 
now travel over a wire-mesh conveyor. 
Here, they are examined, and those 
with open introduced into 
the stems-and-pieces line. Farther 
ilong the line, buttons flip over as they 
drop 6 in, over a metal plate set at 
a 45-deg. angle. Buttons then travel 
on another wire-mesh belt for still an- 
other inspection. Formerly, they were 
manually turned over by inspectors—a 
method that was not too satisfactory. 

Because of possible shrinkage during 
blanching, buttons are again graded 
into seven sizes. Passing through a 
rotary grader, they drop into stainless 
steel troughs with hand-operated bot- 
tom gates. From here, the different 
izes are loaded into 40-lb. capacity, 
tainless steel trays mounted on a mo- 
bile rectangular metal frame. Buttons 
ire then transferred into 13 stainless, 
bottom-perforated filling troughs (14x 
+ ft.). Here, they are filled and 
weighed into 2-, 4-, 8-, or 16-0z. cans. 

Back at the first grader adjacent to 
the cutting lines, large buttons (over 
14 in.) are discharged onto a 14x10- 
ft. wire mesh inspection belt. Here, 
inspectors sort out discolored buttons, 
which are later trimmed and_ intro 
duced into the stems and pieces line. 
Farther along the conveyor, they are 
automatically flipped over for a second 
inspection 

I'hese large buttons are now flumed 
to a second grader (8 ft. long) that 
them into three sizes. But- 
tons are collected into 5x6-ft. stainless 
steel tanks with a 24-ft. water level. 
Ihe two smaller sizes—14-1% in. and 
12-14 in.—go into the sliced pack, 
ind those over 14 in. are packed as 


ot jet 


veils ar 


separates 


jumbos, 

The jumbo buttons are continu- 
ously blanched about 5 min. in a sec- 
ond blancher. From the blancher, 
they drop onto a short inspection 
belt stationary water 


with overhead 


SLICER also is specially designed. 
Attached to blancher, it rapidly slices 
buttons, which fall into tray. 
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prays. Passing inspection, the jumbos 
are collected in 20-lb. capacity, stain- 
less perforated trays and transferred 
to the filling line. 

Blanched buttons that are to be 
packed as slices are fed onto a 4-ft. 
wire-mesh inspection belt. ‘Those but 
tons with broken veils are removed 
and introduced into the stems and 
pieces line. Again to insure thorough 
inspection, buttons are flipped over as 
they drop over an angle plate and onto 
another wire-mesh conveyor. 


Rotary Slicer; Bladeless Pump 


Next, the buttons travel along a 
1x4-ft. rubber belt with an overhead 
stationary water-spray pipe. Buttons 
are then fed to a 48-blade rotary slicer 
that cuts them into ¥s-in. slices. A 
vibrating, perforated chute carries the 
slices under a water spray and into 
stainless steel, perforated tray Phe 
then go to the filling line. 

Now to the stems and pieces line. 
Stems are collected from the five cut 
ting lines into another master flum« 
that feeds a 2x4-ft. rotary washer with 
overhead water sprays. Cleaned stems 
now drop into a 30-ft. flume with 
high-pressure water sprays. They then 
continue onto a 20-ft. wire-mesh belt 
for inspection. 

Stems then fall into a 1x14x4-ft. 
stainless steel surge tank. Irom here, 
a Fairbanks-Morse bladeless impeller 
pump carries the stems through a 4-in. 
pipe to a grading reel. Equipped with 
a revolving helical tube in place of 
conventional blades, this pump moves 
stems without bruising them. What’s 
more, water and only a 5-hp. 
pump are required. loo, stems are 
washed as they are pumped. 

Extremely small pieces pass through 
the grader and into a flume to be di 
carded. Remaining stems and _ picces 
continue through a company-designed 
Here, a rotating slotted pad 

(Turn to page 139) 


less 


chopper 


LOADING of cans into retort crates 
is simplified with electromagnetic 
carrier with retracting pulley. 
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No. 1 & 2 “COMBINERS” assemble cases of identical products and carton sizes 


in groups of five 


release them on main-line conveyor 


Case-Handling Hurdles 


Cleared by Automation 


Streamlined system built around automatic stackers 


t 


speeds western dairy’s output, saves $40,000 yearly 


on labor... And if you, too, are a 


operator—brewer, bottler, 


7) 


‘ase and carton” 


canner or meat packer 


you might well explore the possibilities of this 


type line for benefitting your own handling 


JOHN SHINN 


McGraw-Hill News Bureau, Los Angeles 


Tough case-handling problems have 
now been solved by automation—in- 
volving a new, skilfully integrated con- 
veyor and_ stacking svstem—at the 
Slauson Avenue plant of Arden T’arms 
Co., Los Angeles, largest distributor 
of dairy products west of the Missis- 
SIppi. 

This new installation stands as a 
striking example of cooperative engi- 
neering in which food plant engineers 
work with equipment manufacturers 
to a common end. 

True, milk now moves in a near- 
continuous flow from dairy cow to 
package. Held for only short periods 
in stainless or glass-lined tanks or tank 
trucks, it is then pumped through the 
process to the bottling machines 
Here, however, the high degree of 
FOOD 
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mechanization ends—and the case dif 
ficulties in question begin. 

Specific troubles that plagued Ar 
den’s production department, cen- 
tered in the handling of cases from 
fillers to delivery trucks. At this plant, 
all milk is packaged in paper cartons, 
hand cased and conveyed to loading. 

With the old system, cases weigh 
ing 72 lb. were then stacked five high 
by hand. ‘This backbreaking job soon 
resulted in fatigue and men were 
prone to rough swinging of the cases 
to the stacks. Such handling often 
damaged cartons, which eventually be- 
came “‘leakers.” Despite all efforts, it 
was practically impossible to provide 
a continuous flow of filled cases to 
trucks. And if there was any interrup 
tion in truck-loading, the short con- 
vevor lines to the truck dock had to 
be stopped, creating a bottleneck. 

Major reason for mechanizing this 
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NO. 3 COMBINER 
(groups of five) to one elevator leading 
to overhead 


releases cases 


accumulator-conveyo! 


line was, of course, to streamline pro 
duction. But other benefits accumu 
lated rapidly from this new line that 
Arden specially designed around two 
automatic case stackers furnished by 
Food Machinery & Chemical Corp.’s 
Packing Equipment Division, 

The stackers relieved eight men (in 
two shifts) from the line and resulted 
in a year labor saving of $40,000. 

While Arden has no solid figures on 
savings accruing from the elimination 
of leakers, this also is regarded as one 
of the most important results of the 
new system. Further, company engi 
neers estimate that bottling efficiency, 
in terms of units per man-hour, has 
increased about 10 percent. 

Exact figures of man-hours saved in 
truck loading are not yet available 
However, it is known that all emplovy- 
ees are happier now that they don't 
have to man-handle the heavy case 
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TWO drive motors (upper right) power two sections of accumulator conveyor. Overhead conveyor saves space 


CONVEYOR it 


which 


TRKANSFER 
stacker 
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emerge 


Op) 


on 


Tue 


to main 


unit 


line 


feeds the two 


floor convevor 


eonvevol 


in 


stackers 


five 


high 


with 
stacks 


automatically shuttles stacks from left 


The new setup comprises six paper-carton filling mia 
chines, three “combiners” (case-grouping clements), tw 
stackers, two elevators, and some 1,585 ft. of convevor 
Of the fillers, one is a standby. ‘Iwo are tor pints and halt 
pints, which are hand-cased and convcyed to combines 
No. 1. Two other fillers supply quart cartons, which are 

ised and conveyed to combiner No, 2. Combiner No 
3 switches cases from No. 2 onto the same line with No. 1 
when it is desirable to use only one stacker. When halt 
gallon cartons are packed, they move on a separate con 


CyOrl 


Purpose of the combiners 1s to assemble cases contaming 
the same sizes and types of products in groups of five toi 


automatic stacking. ‘This 1s done as the cases 


from the filling room. 


Operation Details 


The three combiners, cach made up of two accumu 
lators, arc operated by an interlocking clectnc circuit 
ach accumulator has an ait-operated stop-bar at its en 
trance and exit. As the first case enters, it strikes an exit 
stop-bar and depresses a limit switch, located on the sid 
of the conveyor. ‘The following four cases move into the 
unit, and each one depresses a limit switch. When the 
fifth limit switch is actuated, the exit bar is automaticalls 
depressed and the entrance bar is closed. At the sam 
time, the exit bar of the other accumulator i 

While being held stationary by the stop bat 
slide on the contimually operating Cham conveyor 
exit bar is removed, the cases begin to move out. 

When a group of five cases lias Cleared the limit switch 
and exit bar, the svstem automatically opens the cntry and 
closes the eixt to the first accumulator and, at the sani 
time, releases the exit bar of the other accumulator in this 
combiner. ‘Thus the two accumulators provid ter 
nating, vet continuous, flow of cases to the main lin 

Stops are metal bars located in the center of each con 
vevor line. ‘They normally engage a case at its leading ede 
as it approaches the accumulator. However, if case No. 
0 closely follows No. 5 that the bar cannot cngage the 
leading side of No. 6, it will engage the bottom cdge ot 
the following side. 

Limit swatches are spaced so that no one case can de 
press two switches at once. ‘This eliminates tlic possibilit 
# the umit releasing less than five cases in a group 

Combiners No. | and 2, located in the filling room 
teed to combiner No. 3. In normal operation, No. 3 
switches the cases from No. 2 onto the same line with 
the cases from No. 1. These move to a single case 
stacker. If desired, the cases from No. 2 may be routed 
directly to the second case stacker. However, when cases 
of half-gallon cartons are being packed, this second stacker 
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is used only for the stacking of this larger size container. 

Ihe conveyor system is comprised of a number of 
shorter conveyors that make this an ‘‘accumulation line’’. 
Each of these shorter sections is powered by separate mo 
tors and controlled by a separate switch. 

The length of the line in itself provides a reservoir of 
cased product. However, there is additional ability. 

As an example: If the flow of stacks to the loading dock 
is more than can be handled by the drivers who are load 
ing at that time, then the conveyor stop-cord (which is 
strung along the dock) is pulled. ‘This stops the dock con- 
veyor. However, the remainder of the system remains in 
operation, gradually shutting down. The case stackers are 
the first to stop. ‘Then, as each short section of conveyor 
is filled, it is stopped by a limit switch. 

Capacity of the accumulation line has been sufficient to 
handle all emergencies. So far, no jam-up has reached as 
far back in the line as the fillers. 

| illed CaSCS 


travel overhead through the plant approxi 


ENROUTE to dock, stacks move through the steel-floored 
refrigerated room. Designated products are temporarily 
tored here. Floor-level conveyor saves fully 25 percent on 


space In room 
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milk-fillers to trucks is provided by 
far right) operate, respectively, at rate of 20 cases and 6-7 cases 


conveying-stacking line. Two auto 


per minute 


ye 


“— 


sli 
AL 


DRIVER of relay truck selects products and slides stacks 
into truck. Steel floor eases sliding. 








THIS 380-ft. chain conveyor moves cases along dock, where 
Arden drivers easily slide stacks into their truck Emer 
gency cord side of dock) 1s pulled 


(strung to posts, right 


if there is need to stop conveyor! 
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mately 250 ft. to the location of the 
automatic stackers. This overhead ar- 
rangement frees floor space for other 
operations 

The automatic stacl 
cases and “down-stack” them 


’ verti- 
cally. Since cases in thie 


accumulation 


ers accept five 


lically operated FMC stackers have a 
rated capacity of 23 cases a minute. 
Being adjustable, they will stack cases 
to any practical height. Manual stack- 
ing was the major cause of “leakers.” 
And, of course, the stackers eliminate 
the back breaking job of tiering 72-Ib. 


main-line conveyor, whereas stacker 
Y feeds stacks to an Arden-developed 
automatic stack-transfer device, which 
combines the load from each stacker 
onto a single conveyor chain. 


How Stacker Operates 


line have already been 

groups of five, they will 
stackers in thi 
ing of case 


ranged in 
enter thi 

order without any mix 

of different carton sizes. 


These electrically powered, hydrau Cases 


cases to a 60-in. height. 

In this line, stacker X (see drawing) 
operates at a capacity of about 20 
cases a minute and stacker Y at 6-7 
Stacker X is connected to the 


In action, the conveyor feeds th« 
first case to a stacker. As the hydraulic 
elevator lowers this case, a stop bar 

(Turn to page 148) 





HERE, MR. X sits “modeling” an eye accident—and goes 
into pertinent “vocal” details about it whenever a worker 
teps up to the clock 


Talking Dummy 
Sells Workers on Safety 


LIkE-SIZE dummy—dressed realistically in full work- 
crs uniform—is doing a lot to help cut accidents at 
Griesedieck Brewery, St. Louis. 

He's not a mute figure, either, for a recording-tape 
message repeater is employed so that he “has his say.” 
And a very effective say, too. 

How this novel “Mr. X” dramatizes management's pro 
gram is revealed by Robert A. Griesedieck: 

“This surprise-type exhibit strikes with hammer-home 
impact. Impressions created are embedded in the work- 
er's memory, especially since the dummy wears the dis- 
tinctive employee uniform. This is how we use ‘him’: 

“During a week-end, we ‘stage’ the dummy in the 
department where the last accident occurred, endeavoring 
to place him at the spot and in the position of the injured 
worker at the time of the accident. 
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“As near the scene as possible, we place an automatically 
tripped message repeater that seemingly speaks from the 
dummy, describing the accident, admonishing the care 
less, and suggesting how such an accident can be avoided 
in the future. 

“Invariably, when employees report on Monday morn 
ing, they gather about the silent dummy. One of them 
is certain to step on a floor mat covering the starter-switch 
of the tape play-back. The dummy immediately tells 
them off, repeating details of the accident and adding 
pointed comments. And he repeats whenever the mat 
switch is tripped. 

“This kind of accident warning gives liveliness and 
force, providing both collective and cold realization that 
lingers in the memory for days. Also, witnesses convey 
details, often enlarged in retelling, to fellow workers in 
other departments, thus spreading accident awareness 
throughout the entire plant. Value of the pass-along is 
obvious. Laxness begins when workers stop talking safety. 

“Staging the talking-dummy act can be equally effective 
during those welcome lulls between accidents. In one 
such period, our dummy drove home convincing lessons 
of the grave danger of eye accidents, and suggested ade 
quate precautions. 

“In this instance, we had ‘him’, with one eye band 
aged, slumped in a chair beside a time-clock (see photo). 
Workers actuated his talk-switch by stepping on the mat 
before the clock, whereupon ‘he’ lamented his half blind- 
ness, warned of the risks, and spoke out on the precious- 
ness of full sight.” 


Press for Repeats 


Did all this register with the workers? Decidedly. They 
lingered to hear the warnings repeated—intentionally trip- 
ping the message into action. 

The dummy is not always requisite to the effectiveness 
of the message repeater. ‘The latter is a worthy tool by 
itself, most valuable when operated from a hidden source. 
Proof of the merit of such vocal messages “‘out of the air” 
was established when, without other aid, ‘the voice’ 
ended horse-play which had sprung up in the drayage de- 
partment and had been the cause of several avoidable 
mishaps. 

Emanating from “somewhere in the order room,” three 
different announcements on consecutive days struck home 
in counseling the employees. So convincing were these 
talks that workers made a point of reporting to super- 
visors their innocence of participation in the rough- 
housing. 

In short, this kind of lesson is double barreled in effect 
—both stopping hazardous practices and increasing worker 
awareness of accident dangers. Moreover, it convinces 
employees that management is constantly aware of them, 
always observant, and determined to attain maximum 
employee safety. 
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WINE “dropped right from curb” . . . quickly, economically 
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FIG. 1. feeder comprises grooved plate and plow FIG. 2. Rotary feeder consists of drum with series of 
Grooves are filled from hopper, struck off level as they equally spaced pockets. It is mounted below a hopper and 
emerge from beneath it, then emptied by plow. between spring-loaded plates 








CONTINUOUS PROPORTIONING 


Catalyst of the Automatic Plant 


It makes possible accurate compounding of food products regardless 
of characteristics or number of ingredients involved. By eliminating 


batching kettles, it enables increased output and reduction in iabor 


LAWRENCE LOWY, prepared mix nd animal feeds, Instrumentation metering, and 
Slice Gaalnad Qelddere- Providence, tx vluch may require as many as 100 blending equipment fultilling such re- 
Providence, R. | different ingredients. quirements has met these needs, and 
lrouble has been that the old meth return to a competitive market has 
Just as a supe! highway ienth proportioning have involved cted as the catalvst to bring together 
circumvents the bottlenecks of cr it batch tanks or kettles in strictly he two elements of economy and 

trafic, so too—in effect—does « intermittent operations, even though, tomatic contro] 
ous proportioning of ingrediet vi 1 th tankage, feeding and More and more, industry is swing 
food plant. Tor tl need tech metering could be ramified into som ing toward the fully automatic plant in 
nique similarl mount or rt of continuit which the labor for is small and 
time-taking mvolvements of th Pin contrast, the new techniques production is streamlined. There arc 
traditional ” kind of pro streamline the flow, increase output, already many installations to dem 
essing improve uniformity of finished prod- onstrate this fact and to prove it is 

Vhus, mod engineered ns of uct, and reduce labor. conomical 
proved of Since the end of World War ITI, Now Ict us consider the feeding and 
the indu high labor costs have accentuated the metering equipment available. Ther 
finding more apph | 


demand for accurate, automatic, de are many forms in which the materials 
“ing from such sim pendable, and rugged machinery t to be compounded can be fed—dry, in 
iddition of liquid or supplement or even eliminate manual ution, as a concentrated liquid, in a 
mtinuously moving labor. Such equipment was needed dilute form, as a semi-solid, as a gas, 
or alimentarv — to insure a product of uniform quality ind so on. Once the form has been 

ite formulations nm an economical basis decided, the proper feeder im be 
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FIG. 3. With weigh belt feeder, 
shut-oft 
discharges to short, scale-suspended belt 
controlled by tray vibration. 


material flows from hoppe 
vibrating tray, then 
Rate of feed i 


through adjustable gate to 
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FIG. 4. Loss-in-weight feeder employs scale-mounted hoppe 
emptied by mechanical vibrator. Movement of scale beam 
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Moving now to i@ =continuou 
metering and feeding of liquids, w 
igain find that they can be handled 
by weight or by Probably th 
simplest unit for small quantity id 
ditions is the adjustable-stroke posi 
tive-displacement pump. Accuracies of 
plus-or-minus 1] 


1 
volun 


percent can be ex 
pected, provided the meters are prop 
rly installed and maintained. Capaci 
ties can be furnished from a fraction 
of acc. to 50 gpm. 
Slip characteristics for these pump 
re negligible. As the plunger is with 
a metered volume of solution 
is pulled in through the suction lin 
When plunger motion is 
k closes and the volume thu 
forced through the di 
0 point of application 
have 10:1 ranges 
hanges are made either by adjustment 
of stroke length or stroking rate 
Another ty pe oper ites on th 1 
principle but uses a diaphragm rather 
than a plunger. Diaphragm complete] 
ils the metering chamber, climinat 
ng any packing requirements. In ordei 
to make the motor-operated units flow 
responsive, it 1s sary to use 


lrawn, 


TeV¢ rsed., su 
tion che 
trapped 

harge 
Units 


capacity and 


neces 
variable speed drive—either mechanical 
or electronic—or a control to auto 
matically position stroke length. Thi 
s costly and complicates the svstem. 
lig. 5 shows a positive displacement 
plunger tvpe easily adapted to auto 
flow control. These pumps ar 
operated hydraulically or pneumatic 
lly, and control of operating medium 
in be supplied from a displacement 
in the primary flow line. In th 
pumps themselves the impulse motor 
directly connected to 
A mechanical meter 
1 line 
which, in reciprocating, admit 
he operating or power fluid to alter 
nate sides of the impulse cylindet 
produc ing the suction and di 
operation. A tvpical sche 
matic layout is given in Fig. 6 
These feeders have certain 


matic 


meter 
or drive end is 
» reagent end. 
pilot 


primary operat 1 


limita 


tions. For one 


thing, no liquid con 


taining uned gas or air can b 


kind of 
ondly, the positive displa 


enti 
wecurately measured by am 


meter. 
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pumps Taive reciprocating ™0-  Thiekened and Flavored Continuously 


They will deliver a pulsating flow 

Inless equipped with hydraulic damp 
ers. Then, there is a limit to both 
maximum and minimum stroking rates 
pumps. This will depend on 

is well ads check valve effi 





en 
\nother liquid metering device, but 





it a feeder as in case of the pumps paras 





M 
lescribed above, is the volumetric dis 
1 


placement mechanical meter. The 
neasuring element is usually a gear, 
iston, disk, vane, or turbine 

Use of these devices, is limited by 





} t y , 
luplex meterin 
1 ME g 


) , 


Ouplex metering KH 
> [ 
2 


I 
og 
L 
L ~ 4 
Bye 


a 





“slip.” This slip OI 


ctors as ye . re 
ige past the close-clearance-surface Ss Il, nyay } 
OTF 7 7 


ncreases with pressure, thereby redu y 


x ath } ) Pneumatically operated 
ng volumetric efficiency ; 














metering pumps 











Liquids by Weight FIG. 7. Three-step continuous concentration 


metering pump by four selsyn transmitte! 
Her receiver at second metering pump seco! 
CT¢ 


feede1 fourth the two liquid flavor pump 


Loss-in-weight can also be applied 


to metering of liquid ingredients 
the supply or storage tank is scal 
mounted. As in the case of this typ: 


Another continuous vitamin addi 
olids feeder, the poise on the scak 


tive device is used in the production of Lit mates 


beam is retracted at a rate proportional ea a 


to a primary impulse. Any departure 
from the null balance position will 
vary an air controller setting to oper 
ite a valve in the discharge line or con 
trol speed of a pump drawing from th« ; 
sail volumetric 
Differential meters afford another shown in Fig 

means of measuring and controlling 

liquid flows. Most common among For Apple Sauce 
these is the orifice plate or Venturi 

tvpe In this unit, measurement of 


yaghetti and macaroni 1 
the vitamin is added to a f | 
fed by mean i manually 
eravimetric ids feeder. Vitamin 
dition is b ns of a manually. sc rangement on the 


' T! ‘ r 
the differential produced by a varying bias Wee dike rts. and ante dov 
flow in the form of a time duration o1 5 
ur pre signal can be transmitted 
electrically or pneumatically to per 
form the necessary control function 
\nother type finding wide usage is th 
variable orifice, fixed differential mete: 
r rotameter. Here rate of flow is dc 
termined by height of the float above 


1 zero reference point. 


principle, differing only in the mat lin is 1 complished by 
rial handled tvpical application i ng op nother method i 
the blending of ippl LIC Here a to start al lers at once, but to run 
weigh belt mounted in series with a off st bl " mtain 
conveyor continuously weighs — th 
ipples as they move along the con 
vevor after having been peeled and 

ored. Weight of this material is tran 
mitted as a pneumati 
ondary feeders that suppls E I 
ind sugar _ Prepared Mixes 

Now let us consider specific appli The salt (made up as a 

itions of these feeders to continuous water are fed by paddle-wheel type \noth 
processing. A rather simple instance feeders. Speed of rotation is controll 

iddition of vitamin C concentrate to through a variable speed transmi 

lices, an operation similar to the one paced from the convevor weigh 
shown in Fig. 5. In this case a posi ienal. Sugar is fed by weight, 

displacement meter measures fruit again the weigh signal paces the 

vegetable juice flow. Meter rota speed of the gravimetric feeder 

ion, representing flow, operates the 
pilot valve, which in turn actuates the — Multi-Product Blending 
metering device. The vitamin feeder 
is a pneumatically operated positive Now in use are a number of con 


Industrial Uses 


displacement pump. It requires juice tinuous operations that require som¢ 

flow to operate. And as a result, any — times as mam 100 or more different 

fluctuations in flow will produce corre ingredient Variations in material rravimetr is cquippt d 
sponding and matching fluctuations in haracteristi nake it economical to ing gat ( in be d 
vitamin feed. Both meter and pump — go t f e of feeder vel » one of two conveyors 
re of sanitary construction designed One is in formulated _ tl v providing two blends at once 
for quick opening and ease of dis- foods process! ( ering, ourse, that no one in 
mantling for cleaning. For making , a gravi ill be required in botl 
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AIO 


me time. An individual ipplicati found not only the pump, 
h feeder. I he continuous production of an 
| ! ic first selsyn operates a 


ver at tl econd metering pump 
ide of a differential, 


transmitters as well. 


i if 
the other side 


to 


hn input 


] ’ 
troking 





‘Air Envelope’ Cars 


een RE 


Will Compare 4d aa 
Mechanical Reefers “aie 


FE STAFF 


Ct ne 
rcrl 


( 


or Z> new — | 1 LOADS are specially enclosed in thi 
giant’ car-—one of 25 coming from its shops 
behind louvered section (far end) 


new P.F.E. ‘super 
ompl ted by Paci Refrigeration 


ilif., shops. ‘Thus the com unit is set 


in first 14 
showing speed of 


ressol g knob at top of 


} ist left Stop if 


Small kn 
rt ack plate 


iiif 


i1Ve temp ol 


Large Coils for Others — 4 
! ights to indicate high and low voltage 


\ft ; { vf , ¢ fy l, rtical cylinder (left) 
; ; ‘ ' i i very cold weather, Ethe1 
nt top, which hi 


ment f to} 
apsule spur start. . 

(bottom) i r making connection 
to run compressors by electricity when 
Line just above aids in removal 

1 


maintenance work. Slender pipe outside on rig 


I's crankcase 
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ncorrect Application SKETCH B- Correct Application SKETCH Mechanical Knocker 


SKETCH A- 
of Electric Vibrator of Electric Unit Installation 











Selecting and Installing Vibrators 


Here’s your “best bet” for top performance with these units that 


“keep the show going”: First, precisely analyze the specific task. 


Second, choose the proper equipment. Third, engineer it to the job 


FREDERICK MARICH eficient type vibrators, size of units — th equipment—a “double insur 
General Foods Corp., New York City and cvcles to choose, and number of ice.” Even so-called authorities have 
units to install per hopper. Also been known to encourage this prac- 

That time-honored tradition of the pointed out are proper locations for — tice by recommending vibrators with 
theater—that “the show must go on” ipplying vibrators to hoppers, and “20 percent extra power.” But though 
despite whatever befalls has a notable methods of attaching them for best on occasion this generalization may 
parallel in our own industry. results and | lamage to the eqmp- ring the bell, plant engineers soon 
We refer to the food manuta ment learn that each vibrator application 
turers’ effective mandate that “pro Vibrators are of three kinds: The — req 
duction must not stop.” And certainly — electric, the air operated, and th By their very nature, vibrators in 
the spirit is just as insistent here a motor-driven mechanical hammer — troduce an obstruction to free-flow of 
on the stage—as is evident when you typ material Ih reate static ele 


at | negati harging the hopper 


vires imdividual analysis 


ee plant workers pounding away 


hoppers of spray dryers or at cyclones — Eleetric Vibrators tO att positive-chat material 
with sledg nmers, wrenches iY | | wonaberial 
bars in order to clear clogs i i When 
flow. correctly in 

lo get specific, however, much Ie uncork one « rst bottleneck 

rceful drama would be wise in 1 in food plant operation. It can save 

ving a hopper. Further, the “bang plant management many a headach 

method is but a temporary is well as many production dollar i 
that actually defeats itself by However, when in ompcte ntly chosen ) iw miateria cals the 

iding to extended period of non- or faultily attached, it n be as de be 1 1 uch « the “20 
production, as well as entailing costh tructive as repeat by] if sledg percen ra | ae rather 
equipment replacements. hammers than mi es the mditior Ihe 

More effective, by far, is the me- Since food products delivered from 1 ni) 
chanical vibrator. That is, provided pray drvers and lor ire light and duction, bu » the opening of 
the unit is properly selected and care- — airswirled, out! weing would in th pper due to metal 
fully installed to avert possibilities of em unlikeh rthele real difh 
fatigue cracks and resultant shut- ulties are often encountered in mov rounding a lone or spray dryer 
downs while the hopper is replaced. ing such materials from these unit hopper is a_ relatively simple task 

The accompanying charts, tabula When clogging is encountcred, first henever an electric or air vibrator 
natenal, and directions are intended — impulse is to install a vibrator strong i ised e hopper should be 


to help engineers determine the most enough to shake the daylights out of | grounded with thin copper strands 
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Data for Making the Selection 


Electric Vibrators Air Vibrators Mechanical Knockers 
Hopper Size 


Cycles CFM Cycles Strokes 
Watts Per Min. 80 Per Min Hp. Per Min 
4! 600 1.5 ; 1/20 


, 800 
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Closely approaching, that tor 
limit. Around the 
curve a small decrease in stre 
results in a very large increase in life 

The dotted lines indicate retests 
of two specimens that originally re- 
mained unbroken after 50,000,060 
cycles. One of thes« damaged 
when retested at the 50,000,000 evcles 

e., it broke at a smaller number of 
than did a virgin 
other was not damaged—it broke 
it a larger number of cycles than a 

rgin specimen. 

his shows that steel has a definite 
endurance limit as compared to alum 
num and most other non-ferrous met 
ils. It also indicates that if 
endurance limits are not exceeded the 
material will never fail, regardless of 
the number of cycles applied. On the 
other hand, it predicts that the mat 
rial will fail in a definite number of 

cles when this endurance limit i 
exceeded. 

In the food industry, staink t 
is widely used for hoppers in cyclones 
and spray dryers. And there are cer 
tain to be many surface flaws and in 
homogeneities in the material par 
ticularly around welded and 
ground joints. ‘Therefore, it is advis 
able to exercise care in applying pow- 
erful vibrators, even though such ma 
terial is in other wavs admirably suited 
for the gruelling punishment of vi 
brators 


durance 
thie 


ATIC( 


Was 


vcles specimen. 


I he 


certam 


SCdaInS 


Peak Stress From Harmonics 


Hl. H. Bruderlin has pointed out 
Aviation, Jan. 1940) how harmonic: 
ombine to produce peak - stress 
Chart 4). This is another point to 
remember in applying vibrators to 
hoppers. Several harmonics mav_ be 
used by one or more vibrators ap 
plied to the same hopper. Experience 
in such matters indicates that vibra 
tors of proper and 

hould be placed a minimum of 6 to 
10 ft. apart on the circumference, de 
pending on the thickness of the metal 
Also 
should be staggered in the ver 
direction—for best 
vibration. 


’ 
SIZC clection 


ind the power of the vibrator. 
thes 
tical 
of the 
In big diameter i 
idvisable to have a large number of 
smaller size vibrators distributed in a 
taggered fashion around th 
ference. Also, more vibrator 
ngs should be provided than vibr 
so the locations can be 
operating conditions may dictate. 
\s implied earlier, it is generally a 
00d policy to avoid using oversize 
vibrators. Common temptation is to 
try to hit many birds with one stone, 
but large vibrators EXCessiVve 
i] stresses without causing. suffi- 
nt vibration at a distance of 6 to 


distnbution 
pray Giver it 

circum- 
mount 


change d 


Cause 
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10 ft. In addition, the static ele 
tricity caused by these oversized elec 
tric vibrators further aggravates the 
situation, until the effect of the vi 
brating unit is practically nullified. 

Electric vibrators can, however, b« 
successfully applied to a variety of 
situations. Since a large number of 
sizes of commercial vibrators are avail 
able, plant engineers or designers have 
considerable flexibility in making a 
proper selection. 

In use, the vibrators are highly efh 
cient, consume relatively little power, 
and the amplitude of the vibration 
can be vaned to suit different oper 
ating conditions. Another asset is that 
they are quiet in operation and, there 
fore, do not present any niusance im 
the plant. 

One characteristic of these vibrators 
that mav be considered adverse is the 
high frequency. On a 60-cycle cur 
rent, operation is at either 3,600 or 
7,200 cycles per minute. ‘This means 
that the designer must pal 
ticular caution to avoid development 
of fatigue cracks, as described earlier. 
However, once a proper design is ex« 
cuted there should be nothing to fear 
on this score, particularly if the hop 
per 1s of steel. 

\ hypothetical case of incorrect ap 
plication is shown in Sketch A. Here, 
both inner cone and outer skirt are 
being vibrated by an oversize clectri 
unit. The ]4-in. tube welded to the 
inner cone appears rarin’ to poke a 
hole in the relatively thin inncr conc 
The heavy g-in. mounting plate on 
the outer skirt is also quite likely to 
develop excessive strain due to its 
being welded to the relatively light 
outer skirt. 

A. situation 
rected—as is 
Here, the inner cone is 
a vibration-distribution 
welded to the cone. In similar 
fashion, the outer skirt is also rein 
forced by a distributor band. Instead 
of a § in. mounting plate, one of 4 in 
is sufhicient. 

Further, improvement can be ob 
tained by substituting for one large 
vibrator two small units spaced § to 
10 ft. apart. Again, it should be r 
membered that adequate provision 
must be made to ground stati 
tricity in every vibrator installation 


CXCTCISC 


like this can be cor 
shown in’ Sketch B. 
reinforced by 
band, tack 


Wwe! 


cle 


Air Vibrators 


uch as we are con 
sidering here, air vibrators are some 
times used. However, they are not 
best suited for the continuous opera 
tions required on cyclones or spra\ 
dryers. Air vibrators can be operated 
at high frequency almost the same a 
electric vibrators. However, their am 
plitudes cannot be as readily adjusted 


On installation 


1933 


without creath ing effectiveness. 

Air vibrators are of low ethcrency, 
due to the conversions—electnic energy 
to compressed air energy to me hanical 
Lhe on. the 


hand, 


electric vibrator, 


rts electric CIM 


energy. 
other conve g\ 


I 
directly to mechanical energy. Lastly, 


iir vibrators are noisy. 

For reasons, they are 
mended only intermittent servic 
where they used but a few 
times a day. installations, 
the low first cost of air vibrators can 


attractive. 


thes« recom 


for 
will be 
kor such 
be very 


Hammer Type 


There are other instances wher 
neither electric nor air vibrators will 
do the job properly. ‘I hese situation 
all for a mechanical knocker, custom 
designed to suit the particular require 
ments (sce Sketch C). ‘This type unit 
employs a speed reducer with chain 
drive, roller actuating a 
spring-returned piston with a hard 
rubber tip. Objective is to produce 
a relatively hard kick at low frequency 
heavy blows such as 
ham 


cam, and 


to simulate the 
delivered by men using. sledge 
ier or wrench 

On installations like this, size of 
the spring and motor can be vaned to 
produce exactly the required force and 
frequency necessary I his flexibility 1 
practically unlimited, particularly a 
compared to electri and air vibrator 
However, the first cost mainte 
nance of such mechanical knocker 
will be relatively higher. This relegate 
their use to special applications wher 
their employment may be vital ina 
plant’s production s¢ heme 


and 


Guidance Sketch and Table 


Suggestion for choosing 
ized electric, air, and mechanical vi 
brators to be used for different 
bins are shown in our panel “Data for 
Making Your Scle lor the first 
two typ VA are approximat 
equivalent of what variou 


Vaniou 
174 d 
tion.” 


manufac 
would recommend 


mechanical knockers are coy 


ture! 

The 
ered her d 
for the pecial 
justify their use. 

As has been emphasized, each vi 
brator installation must be tailored 
Henee, we hasten to poimt out that 
the figures shown here are merely im 
tended to give perspective to the engi 
hould analvze each of hi 
eparately. In short, noné 
hould be taken as literal 
installa 


ipproximate equivalen 


ituations that mar 


neer, who 
ipplication 
of these data 
recommendations for specifi 

would any vibrator maker 
such blanket rec 
far 


variables to be 


tions, nor 
offer any 
tions, since 

unpredictable 


ommenda 


there ar too mam 
con 


sidered 





(left) 
ind closer 


cookers 


SEPARATING the 
individual improvements 


and 
control of each 


(right) has permitted 


operation 


smokehouses 





Separate units engineered 
to do their special jobs 
under the direction of pre- 
cise controls yield top- 


quality sausage 


CHESTER W. SCHMIDT 


Chief Engineer, Peter Eckrich 


& Sons, Inc., Fort Wayne, Ind 


Divorces Smoke From Cook 


Quality of sausage judged by the 
direct effects of smoke and heat prov 
ind color, 
physical condition, and flavor. And 
today faster, more compli 
cated, multi-purpose smoking sched 
ules has made the processing factors 
involved that much more cnitical. 

In our operations at Peter Eckrich 
& Sons, we have taken a 
omewhat approach to this 
problem. We manufacture a_ tradi 
tionally tieavy-smoked product and 
have not found the multi-purpose unit 
equal to this primary need. Hence 
we have bucked the trend and sepa 
rated the functions of smoking and 
cooking 
> However, by concentrating on per- 
fection of both the instrumentation 
and basic engineering design of each 
of these two operations, we believe 
that our sausage today displays more 
consistent high quality than ever. 

Let us 
in our smoking pits, which are doing 
much to eliminate the criticism this 
operdtion 

Many of these smoking pits have 
been built in the past few years and 
are based on ever-improving Company- 
developed designs. ‘Vo carry on this 
program, a test house has been set up, 
it the Kalamazoo, Mich., plant, hav- 
ing complete instrumentation for pilot 
turds Here we trv out and prove 
new equipment and designs that are 
| pplied to all houses 


essing —it mine! outel 


trend to 


be« lic ve we 
unique 


first consider improvements 


commonly TeECeCIyes 


Our primary studies on the pilot 
it better fuel utili- 
zation and heat-transfer. We wanted 
to be able to load our houses with 
more product and move it through 
at a faster rate—vet also be very sure 
of our traditional heavy smoke and 
consistently high quality. 


hou vc WTC Allli¢ d 


Burners Improved 


First change to be made was in the 
gas burner system itself. Conventional 
inspirator type systems were replaced 
with Maxon Premix units. ‘This per- 
mitted changing our mbbon bumers 
to pressure type units that jet out a 
high, hard flame. Because of more 
complete combustion, the new system 
results in a cleaner product with less 
soot deposit. Also, the burner as- 
sembly itself cleans easier and less fre- 
quently than the ribbon arrangement. 

\ feature of the Premix burner sys 
tem is that its air blower 
stantly—only the gas is turned on and 
off in controlled firing. This tends to 
keep the burner clean and assure ait 
it all times 

More efficient combustion in the 
new burner system has also resulted 
in better temperature control. Tests 
in the pilot house indicate that a 
vane-type  thermometric — electronic 
contact-controller is able to hold house 
temperature to within a few degrees F. 
with on-off control. Experiments are 
way to determine if a gas 


runs cCon- 


ilso under 
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throttling control would be even more 
satistactory. 

Another improvement in combus- 
tion systems installation of the 
Brown Protectoglo on all burners. 
This device detects the loss of pilot 
flame, signals this, and automatically 
shuts off the main gas valve. A man- 
ual re-set is then necessary to relight 
the burner—hence the hazard of stray 
gas build-up is eliminated 

A constant trouble in our smoke 
pits was the warping and bending of 
the steel plate that holds the sawdust 
above the bumer flames. Apparently, 
the cold sawdust above and hot flame 
below led to this condition through 
differential temperatures. A foam-type 
insulation plate made of Pli-Cast 27 
and formed in our own shop has now 
replaced these steel plates. It per 
satisfactorily. 


Wds 


forms very 


Draft Important 


During routine recordings of tem 
perature distribution, smoke density, 
product temperature, and draft in the 
test house, the importance of proper 
air circulation was brought into bold 
relief. For while eficient burners and 
better temperature control showed up 
in heavier smoke and more uniform 
product, it was apparent that slight 
changes in the draft had a profound 
influence on the speed as well as de 
gree of smoke penctration 

In general, the more rapidly the 
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Engineering Better Sausage Operations 


a 3 

















EFFICIENCY of combustion has been upped by new Pre- TEMPERATURE of product is probed by ‘couple, and 


mix type controlled burners. instrument reveals vital smoking data. 


t 


controllers regulate all cooking operations Adjusting knob THERMOCOUPLE, in stainless well 
extends halfway down cooker side 


ELECTRONIC 
permits fast and accurate change of cooking schedule. 
had been ipor-tvpe unit 


} 


mixture of smoke and air moves over — vital project is a means for Continuous 
the meat the more rapid the smoke — direct measurement moke density 
penetration. However, after an muitial ind its ultimate us i master con 
period of quick smoke penctration it — trol of the burner s\ product. Close temperature control 
is desirable to reduce the movement here was welligh impossible 
ind discharge of air through the house Critical Cooking Our cookers today are of the roll 
o that humidity will build up and in cabmet type employing live steam 
hrinkage be minimized. Separating th noking function for heatmg and are completely com 
\s set up, our pit houses are single from ooking and washing served one pany designed We employ 15-Ib 
12 ft. areas, each leading to very” handy purpose—it 1 olated the iturated steam upplhied from ovel 
to spreader pipt An 


where steam coal ubmerged m water 


roduced vapor that rose up over the 


tory 5 x 

its own Chimney stack. Only control much maligned smoke treatment so head piping 

of draft, therefore, is through a man that product variations due to smok other system is used for spraying wa 

ual setting of the ar inlet damper to ng alone could be quickly spotted ter during the subsequent washing 
the house. ind corrected period 

Current studics arc directed toward Actual however, much of the ~ Since we consider finishing in the 

roviding a more controllable draft trouble laid to the door of smoking ooker to be the most critical opera 

that attendants wall b ible to. took place later im the cook, which is tion in’ sausage processing, we have 

trim’ this) factor dunng i much more critical operation from concentrated on installing the most 

~ When necessary | temperatur tandpoint. Hence, precise temper re control po ible 

r nnportant rs mi smoke CC ! amount of cngineerng time ind have adapte ur cooker de 


insulation vas devoted to improving the cooking 


house oneration 
) 
lavout, and materi ing studied rocedure and its control lh cooker 1s equipped 


( 
for furthes WNproveni Cin uch lr previ isolated quipment for 
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Electronic “Eye” Looks 16 Ways 


MASTER CHECK of 


by this fast electronic strip-chart 


Better Environ 


MOTOR-OPERATED back - pressure 


holds air temperature in the 


areas 


valve 
critical 





HUMIDISTAT 
steam to air in the 
ioldinge 


controls jetting = of 


and 


packaging 


rooms 


82 


16 important temperatures throughout plant is provided 


recorder 


controller, range 0-200 deg. F., which 
operates a diaphragni-type valve in the 
stcam supply line. ‘The sensing ele- 
mecnt—special stainless-steel enclosed 
thermocouple—is suspended along onc 
side of the cooker at about mid-height. 
With this combination we are able to 
ecure consistent 1 deg. . control. 
Settling on the right thermocouple 
design was a problem. ‘The alternate 
steam and cold water provided a con 
stant thermal shock and grounded out 
the ‘couple through its corroded 
A fused-glass seal joining the 
couple with its present stainless stec] 
vell has solved this problem. 
\dditional flexibility has been pro 
vided in the clectronic instrument 
\ manual-bypass below the case pet 
mits switching to hand control of th« 
instrument 2 
startup, af 


jomts 


team valve when the 


bemg serviced or dunng 
ce ired 

\s we improve our cooking proces 
faster and 


trumentation, we have been rewarded 


through more precise mM 
standards in consistent and 
lughly temperature control. 
\lso, we are experimenting with 
cheduled cooking and find that sim 
ple adjustment of the external 
trol setting knob on the instruments 
permits very rapid and precise “pro 
grammed” temperature. When this 
technique is fully worked out, we ex 
pect to cut metal cams to simulate 
the schedule for various products and 
thus automatically drive the contro] 
pomt settings of our instrument 
Iwo electronic check instruments 


by new 
accurate 


Con 
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ire in Constant use surveying the pre 
ision of our smoking and cooking 
operations as well as temperatures in 
other process equipment and critical 
room areas. 


Master Checking 


Che master instrument is a 16-rec 
ord strip-chart Brown Electronik 
which is mounted on the refrigeration 
control pancl in the engine room. 
Vhis reaches various locations through 
lead 
s continuous time and 
coolers and 

packaging, 
ind of prod 
uct and casing storage. Also, thermo 
ouple plug-in junctions are spotted 
throughout the plant to permit. use 
of the recorder for in-product tem 
perature studies, as well as other ai 
ind equipment measurements a 


conduit-carried — thermocoupk 
wire and provid 
temperature records of 
freezer, of the 


chilling and curing areas, 


boning, 


ire 
be required. 

A second clectronic test recorder 
of circular-chart tvpe—is wall-mounted 
next to the cooking ovens. Meat 
sticking needle-like thermocouples are 
connected through a plug arrange 
ment to this unit, and charts can 
thus be drawn on in-product tempera 
ture during such operations as smok 
ing, cooking, and baking. ‘This per 
mits formulation of exact process 
schedules and cutting of circular chart 
cams for eventual automatic program 
ming. 


Atmospheric Control 


In addition to close process control, 
we have carried out a program of pre 
cise atmospheric control in process, 
packaging, and storage areas to mimi 
mize or eliminate product deteriora 
tion durmg exposure and holding. 

We employ thermostatically actu 
ited, clectrically driven Hubbell back 
pressure regulating valves on the re 
frigerant lines leading to unit coolers 
In the packaging 
this control 1: 


in critical areas. 
room, for example, 
held within | deg. F. 

In less critical areas, the back 
pressure valve on the refrigerant line 
is hand-sct to constant 
value. 

In critical humidity areas, 
the finished product cooler and pack 
matenals storage, Armstrong 
units imject steam into the air on 
the demand of closely set humidistat 


mamtam a 


such as 


aging 


instruments. 

Because of our multiple-shift oper 
ition, the continuous master record 
ing of the above areas and processes 
has been a vital production control 
tool. And at the end of each 24-hr. 
run, all chart records of operations are 
delivered to the superintendent's office 


] 


for careful studv and filing. 
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FOR FASTER PACKAGING 


Unveiled at Packaging Exposition in Chicago were many advanced ma- 
ging ] £ : 


chines for hottling, canning, bagging, cartoning and wrapping lines 


Latest Equipment for Bottling Lines 


BANDER (65 per min.) takes cellulose CONTINUOUS motion labeler does 6-HEAD capper doe 

from roll, positions it over bottle, 120 per min. Labels 4-0z. to 1l-gal. bot Featured is “no bottle, no cap” safety 
cuts to length. Ease of maintenance tles. Size change made in minutes by iir-operated chucks, helical feed, and 
featured._Economic Machinery Co., imple adjustments.—Package Machin- safety devices Pneumatic scale 
Worcester, Mass. (838A) ery Co., Springfield, Mass. (S3B) Corp., Quincy, Mass. (SiC) 


4 


JNSCRAMBLER handles 500 contain LINE r cleaning 160 jars per min F filles ! es plastic sleeve 

per min, with 1 or 2 men. Walki: lars j nverted into cleaning section ulves, ¢ veyor, feed line, and liquid 

Pushie designed unit matches speeds or water, steam, or air cleaning, then evel flo Supply tank ij plastic 
| 


of high-capacity lines Island Equip twisted upright Chisholm-Rvder oute fee ol lf C' Pitt 
nent Corp., Long Island City. (83D) Hanover, Pa, (S3E) ; 


Want more information about any items in this picture article? 


Just circle key number (in parentheses at end of each caption Turn Page for More New Units> 


on the Reader Service coupon page 159. 
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CARTONING unit fills, 


J0 cartons per 


weighs, cloges 


Handles 
items in 4-16 oz 


min free- 
Has 
Wright 
(S4A) 


flowing units 
weighing unit 


Durham, N. C 


u two-station 


Machinery Co 


MACHINE for forming and lining 120 
minute was demonstrated 
by Peters Machinery Co., Chicago. 
cartons are used for lard and 
(84D) 


cartons a 


i.ined 
hortening 


FORMER sets up and glues 60 single 
and double end-wall cartons per min. 
Pre-set machine at de 
amount Sterl 


(S4G)) 


counter stops 


sired Meyer-Clement, 


ing, Ill 


84 


Coder and Sealer 


rT 
AUTOMATIC box former 
rugated stock and box 
is 20 to 60 per min. Forms blanks up 
to 24x26 in Manufacturer: Kliklok 
New York. (84B) 


takes cor- 


board. Speed 


Corp 


LATEST carton-closing machine was 
shown by Machinery Mfg. Co., Los 
Angeles. New, straight-through unit 
is flexible, can be installed on any 
production line. (84E) 


rae 
za 4 


LATEST coder imprints side and rear 
panel of shipping case without turn- 
ing it. Unit can be mounted in case 
sealer or conveyor.—A. Gottscho, Inc., 
Hillside, N. J. (84H) 
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BUNDLER has attachment to print 
roll-fed paper in widths from 4 to 10 
in Adjustable machine bundles at 
speeds of 20 to 25 per min.—Scandia, 
N. Arlington, N. J. (84C) 


IMPROVED carton stayer is com- 
pletely automatic from feeding of 
blank to stayed carton. Speed is 110 
per min Kingsbury & Davis Ma- 
chine Co., Contoocook, N. H. (84F) 


SHORT case sealer spot-applies glue 
for economy and fast drying. Occu- 
pies only 30 sq. ft. Seals 4 to 8 cases 
per min.—J. L, Ferguson Co., Joliet, 


Il. (841) 
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Newest Case Formers 


600 PER HOUR is speed of new unit 
that imprints, slots, and scores carton 
blanks, for folding, taping, or stitch- 
ing.—Colt’s Mfg. Co., Hartford, Conn. 
(SHA) 


NEW “ARCUATE” 


lightet and res 


wire stitching is 
stronger tant to 


buckling carton sealing 


\ome 


Speeds 


lowers wire cost Steel ‘oO 


Chicago. (S5B) 


Advance Bag Formers and Fillers 


BROW 


ACHINE GL 


re oa 
5, MA oS 


100 PER MIN. is 


of packet 
former-filler shown by Brown Bag Fill 


speed 


ing Co., Fitchburg, Mass. Forms pack- 
ets from roll and fills with free-flowing 
product. ($5D) 


: 5 emene 
BAG FILLER-SEALER supplied with 
net weigher, volumetric or auger filler. 
Speed: 20 to 40. Unit handles heat- 
bags Clybourn Machine 


(85G) 


sealable 
Corp., Chicago 
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PACKAGING of oils and other liquids 
is 120-a-min. job of this unit 
tion, from roll to finished 
automatic Stokes & 
adelphia, (S5E) 


Opera 
package is 


Smith Co., Phil 


4,000 AN HOUR is speed of new bag 
former that braking 
and unwinding 
staker, 
Products, 


features electric 
eliminator 
feed Hilker 


(SHH) 


static 
jam-proof 
York 


and 
New 


1933 


BOX-FORMER, 
vated, handles 


pneumatically-acti 
Higgins-style, tray type 
min, Hopper 
Gaylord 


(SHC) 


carton, Speed is 6-7 per 
feed hold blank 
Corp., St Louis 


100 Con 


tainel 


MULTI-UNIT makes bags, weighs, 
fills eal check 


Checker indicates adju 


Machinery 


and weigh at 30 
per min 
needs Simplex Packaging 


Co,., Oakland 


feed is fea- 
by Transpar- 
Hasbrook 


weighed 


NET-WEIGHT scale 
machine shown 
ent-Wrap Machine 
Hts., N. J. Accurately 


are filled into 


new 
ture on 
Corp 
items 


formed bags. (851) 





Speedy Wrapping Machines 


CONTINUOUS unit cuts and seores boats from paperboard WRAPPER delivers 160 pi 
roll. Small pies ar and overwrapped, Rate out 
77min Hudsor o., Green Bay, Wi 


ickages per min, Operating with- 
e fed into boat cams, it makes tight, recessed end-fold.—-Battle Creek 
Sharp Mach. C SHA Bread Wrapping Machine 


fattle Creek, Mich. (86B) 


15 Other Units and Devices 


COMBINATION capper and bande) ROBOT SIZER unit 
handles containers from pints to 2 weights within ! 
gal. at speeds of 30 per min for 
tamper-proof bands 
('-Pressit Co., New York 


assures 


accurats 
oz. Scales adjustable 
weight up to 7 Ib 
for whole and 


SHAFT inserted in paper-roll core ex- 
air, collapsed 
valve Saves time 


panded by compressed 


by release 
Kimploys cored 


Unit can be used 
cut-up poultry W. F and pape. Paper Converting 
Philadelphia. (S6D , Green Bay, Wis. (S66) 


cores, 
(SHC) 


\Itenpohl, Ine 


NEW flexible, variable 


a a 
speed drive dis ELEVATOR has non-dump, hinged LABEL dispenser require 
played by Reeves Pulley Co hia yottom bucket or lifting material in stroke 
bu Ind., features mounting ftlexibi ered flow from floor-level hopper to 
ind wide speed range, New plast nv distance above floor i. Ss 
ilso shown. (S6F) 


sone manual 
separates label from st 
simultaneously 


ack and 
1 moistens Dispens-A 
Mngi Label Devices, Pittsburgh, | 

‘ity. (S6G) maker, (S6H) 


nit 
in 


th 
$ e 


86 


FOOD ENGINEERING, JULY, 1953 





BRB ated 19, 


| 
TICK 


"Cio 
UMTS ane rae tang , ROROT CHECK 
WEIGHER 


pd ne 
SHEET COUNTER requires zip r CHECK-WEIGHER has plug-in unit CAN EJECTOR comprises photoeles 
probe down edge of fanned-stacl with three electron and phototubes tric eye to detect poor labeling, Im 
sheets. Count of several thousand and ‘ controlled-motion scale beam proper! labeled cans rejected, 

sheets per second is totaled Un mn Speed 100) per min.—Illumi-Troni« Hlumi-Tronis Ie Co sunnyvale 


( Tne St. Louis. (STA Eng. Co., Sunnyvale ¢ (STB) Calit S7¢ 


HIGH-SPEED electric brakes and GIANT polyethylene bags are made CAMBERING ROLLER metiiod of ; 
clutches designed for packaging ma from flat or gussetted tubing at rate curately positioning a moving web 
chines by Warner Electric Brake & 9 of 20-60 per min. by unit with auto iny type of material was demons 
Clutch Co., Beloit, Wis. Controls ex matic stacke! Roto ag Machine by Automatic Web Control M! 


vwected to double output. (S7D) ] Ne Yor] rf fs Oklahoma it’ 


THIS electronic countel features WEIGHER has rear-feed for deli i ELECTRONIC checl 
longer life, cold cathode tube. Counts fragile items to scale Belt is actuate ectil a! ejecting 


earton blanks, cans, and bottle it | li hooked up to mercury 


) OO0-per-sec eds Post Machinery Triangle Package Machine 


17) 


(‘o., Beverly, Mass. (S7G) 
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Three “giant” robot-con- 


trolled generators turn 
out 6,000 gal. of vinegar 
daily under optimum con- 
ditions in new Midwestern 
310 


they 


plant. Superseding 


small generators, 
have increased yield and 


minimized supervision 


Compact plant... 


HUGE generators are housed in special building that is 


¥ 


e 


air-conditioned and 


totally enclosed to prevent contamination of acetic acid bacteria. Three units 


can produce more than 20,000 gal. of vinegar in about a week’s time. 


VINEGAR IN VOLUME 


LLOYD E. SLATER 


Associate Editor, ‘Food Engineering” 


Bacteria may well be considered as 
“tiny plant personnel” who respond 
with maximum effort to good working 
environment and intelligent direction 

Food manufacturers who rely on 
such diminutive workers in their proc 
started “bacteria benefits” 
before safety shoes and overhead light 
ng. Yet it is only in very recent years 
hat optimum working conditions have 
rcally been established for useful micro 


eSSCS ages 


A late advance in vinegar technology 
1 case in point. Acetic acid bacteria 
been treated considerably since 
intiquity—a fair temperature and a 
modicum of oxygen being their recog 
But it took the 
modem vinegar gener 
itor, with its engineered, automatically 

mtrolled environment, to really bring 
out the heroic productive potential of 
\. aceti 

\ glowing example of zealous bac 
terial productivity is the spanking new 
vinegar generating plant of the M. A. 
Gedney Co, in Minneapolis, where in 
mmense units the age-old process is 
improved by instrument control. Here, 
three huge robot-directed Frings gen 
erators turn out 6,000 gal. a day—pro 
viding more and better acetification 
than the previous 310 smaller genera- 


j 
Have 


zed prerogative. 


( los d system 


tors. Further, these optimized bacterial 
“work shops” bring added benefits by 
> securing more efficient and complete 
conversion of mash to vinegar. 

> greatly simplifying attendant quality 
control and sanitation routine. 

P reducing the complete acetification 
operation to one-man supervision. 

A quick run-down of the general 
vinegar process will serve to bring the 
new Gedney generating facility into 
sharper perspective 

‘Two types 
the company (dextrose 
ind white distilled. Corn sugar vinegar 
is made up as a mash in remote fer- 
menting vats acctification. 
White vinegar, however, is processed 
directly from tank cars of 188-proof 
alcohol discharged to a premix tank in 
the new generating plant. 

In readving a corn sugar mash, 80 
sacks (100 Ib. each) of dry dextrose are 
charged into a 5,000-gal. fermenting 
tank. Water, nutrient salts, and liquid 
brewers veast are added, and the wort 
is allowed to ferment for about ten 
days until the dextrose has been con- 
verted to alcohol. This makes a 4,000 
gal. batch. 

Next, the fermented mash is 
pumped through a filtering process for 
effective removal of the yeast. The 
product is then held in a supply tank 
until its pipe delivery to the new 
building to charge a generator. 


1 


of vinegar are made by 


com sugar 


prior to 
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After the alcohol mash is converted 
to vinegar (to be described in detail 
shortly), it is pumped into wood stor 
age tanks for aging. Then it is filtered 
through a Sparkler unit and pasteurized 
by a tubular heater at 155 deg. F. The 
finished vinegar is packaged in glass 
or barrels. 


Filtered Air 


Completely isolated, the generator 
building is a modern concrete and 
class structure about 40 ft. tall and 50 
ft. square. It has no windows and 
secures fresh air through a filter and 
forced-circulation system. This pro- 
vides the ultimate in sanitation. 

Only four vessels are contained in 
the one-room building. Three of these 
are the circular hardwood, stecl-rib re 
inforced “giant” generators standing 
18 ft. high and bulking 17.5 ft. in di 
ameter. The fourth is a smaller tank 
for premixing and diluting a mash 
charge and for making up alcohol-low 
wine. 

An elevated companionway serves 
the tops of the generators, where vital 
contro] components are located. 

Mash and utilities are delivered by 
underground pipe to the building. 
These include product delivery and 
return lines, artesian well cooling 
water, steam, and a condensate return. 
These pipes route in from a supply 
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... and its automatic actuators 


EACH unit has concentric tube 
matic cooling of recirculating infusion. 


tubes) gage air flow and recirculation rate 


CONTROL box at receiver has relays 
for poppet recirculating valves, which 
are actuated by temperature control- 
lers mounted at three levels on genera- 
tor. Box permits manual control, 


well, and lead around the wall to each 
generator. Also, a pipe from the same 
well brings in bonded 158-proof alco- 
hol and fermented corn sugar mash. 


Generator Details 


The generator consists, essentially, 
of an air tight tank with a drainable, 
false bottom about a fourth of the 
distance up its side. This upper sec 
tion is closely packed with beechwood 
shavings. Below is a collecting section 
that holds 7,000 gal. of vinegar. 

In action, the beechwood shavings 
are impregnated with acetic acid bac- 
teria furnished by soaking and absorb- 
ing about 4,000 gal. of high quality 
FOOD 
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heat-exchanger 


for 
Rotameters 


auto- 
amount of 
dampet 


(glass 


ey : 


| bie Sans 
temperature 
three levels from deep in charged wood 


INFUSION is gaged at 
shavings inside unit. The indicating 
devices have electric contacts for ac- 
tuating valves in recirculation system. 


vinegar. Mash is then permitted to 
trickle through these charged shavings, 
with air rising countercurrent to the 
trickling liquid. Oxidation of the alco 
hol to acetic acid takes place—by dint 
of bacterial action—in transit. And the 
effluent drops through the false bot 
tom into the collecting tank. 

Using old style generators, this in 
itial trickling, or percolation, would be 
the end of the acetification process, 
producing a rough vinegar which im 
proved only on lengthy storage. 

But it is here that the vastly im- 
proved efficiency of the new unit is 
offered—for by closing the system, using 
forced countercurrent air, and continu- 
ously recirculating infusion, it is pos- 


1953 


UP TOP is stoneware Ir 
recirculation, 
to balance air input and exhaust pressures 


ceiver with valves that determine 
Operator adjusts center-pipe 


COOLING control of 
fusion is via sparging 
ture controller bulb. 
enoid (seen 


cooling 


recirculating in 

line’s tempera 
This causes sol 
feed 


valve center) to 


water to heat-exchanger. 


batch with 
idual alcohol in 


ible to finish a 7,000 gal 
under 0.3 percent r 


less than ten dat 


Controls Do It 


Since the oxidation of alcohol by 
bacteria is an exothermic prov 
siderable heat could be built up in the 
generator as the infusion recirculates 
This could cause large losses of the 
highly volatile alcohol and acetic acid 
and also slow But 
an ingenious system of automatically 
graduated integrated 
temperature control in the Frings unit 
keeps an optimum thermal! balance at 
(Turn to page 135) 


con 


the reaction rate. 


circulation and 
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TOP-PERFORMANCE INSTALLATION. On smooth-surfaced wire belt, crackers exit fror 


om long 800-deg.-hot 
oven. Then they gently slide onto wire ooling belt (foreground) 


WIRE BELT CONVEYORS 


How to Choose Them... How to Mount Them 


PART I—Process conditions, TY lized only if a Due te mesh construc 


} 


continuous 


Pigyy ' 
lO if 


) 


: c¢ Col ecifications 1 woducts can be washed and drain 
belt length, and load determine : seas eae 
) i CiT¢ 1d Tee 


convevol n transit. Also, air mav be 
right weave. And true efficiency ool or freez 
con eved 

the wire from 


made wnparts no flavor 


is attained only by engineering 


drive, tighteners, supports, and 


: . is. tha WIT elt < ] C\ I ood product thie tv] y] 
guides to operation, load, weave ; c 8 D agit 


be varied to 


ed 
t 


. 


14 


! ee | 


dor 


iloy 


ce requir ment 


ik helt \ l cated i r wire belts are no 
J. F. REID tha he lle \ ( ( iture | 


} 
between the 
ambridge Wire Cl 


t 


lov 


range required for quick 


: 
nd the high emploved for b 


Use Indicates Weave 


ire mine Das 


Wicsit belts 
WW genera 


Ni 
; oe 
eaned mechanically while runnin vire mesh suspended bet 
7 ) ) } 
equire littl Wa mting chains) will 
ita mamtenan paratel 
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I repair during 101 is nok sf belt convevors 
Wire belt mvevors can be nanufacturing. The “capt 


ir¢ 


} 
i Us¢ 


\¢ 


; 





Tlie five differ in size of 
mesh opening, weight per sq. ft., ten 
ile strength, and smoothness o 

face. Lowest im cost is the sectiona 
elt. It has tensile 
Nevertheless, this type enjoys the asset 
of controlled travel—attained by at 
taching together short sections of righit 
and lefthand woven fabric. ‘Vhus, each 
tendency to creep right is counteract 
by one to creep left. 

Because of the relatively large m 
nitial cost is lowest of the five wea 
However, food plant applications are 
limited. Most logical is conveying of 
ight materials of large area, 
pinach and other leafly greens. Othe 
ightweight such as potato 
chips and popped corn, can be 
onveyed and screened on such a belt 

Another fabrication fairly lo n 
ost is the balanced belt. It not onh 
ias high tensile strength but assur 
traight belt travel with high resistan 
to distortion strains. Also it climinat 
any tendency to creep to cith 
of the drive pulley, thus, operatin 
tresses are balanced to prevent 
ived distortions or destructive strain 

These advantages are accompli 

joining, with crimped connecting 
vire, a clockwise wound spiral to on 
formed counterclockwise. Fach spiral 


hing { 
DPITAL"C 


WCAVES 


least strength 


uci 


items, 


both 


{ x 
} 


and 


wire, thus avoiding the angula 
tact of spirals hinged together. 
In addtion to 


hinging of spiral wires, crunped trans 


providins Straigit 


reinforce belt struc 


belt elongation « 


verse connectors 
ture to minimiz¢ 
width contraction 

Because of its vers 
inced_ belt 
Porous construction 


itility, the ba 
is most popular 
makes this 


WCave 


belt 


ideal on dumping, draining, sorting, 


] 
ind other processing conveyors. Prod 


icts such as berries, fruits, and smal 


vegetables can be prepared and tran 


ported simultaneously 
ideal in freezing units for such item 
as lima beans and sliced carrots. b'rom 
thie until canned ot! 
frozen, French fries and 
ire usually balanced-belt 

Uhird type of belt, the duplex, 3 
woven with pairs instead of single 
spiral wires. Decreased is the pa 
centage of open area and increased 1s 
the per-foot weight of the belt. Rod 
reinforcing of this belt provides mor 
tensile strength than in the two forme 


types Doubling the spirals increa 


time cut quick 


hoc string 


COnNCVCd 


urface smoothness. 
These characte 
plex suitable 


ristics marke 


for use im grain 
cereal coolers, also on rigi 
ind feeder 


weave is the 


tainer unpackers 
Similar to thi 


PTAatex, 


Weave 1S al QO 


to produce t seni 
spirals them 


structure, 
lv wound. Straight 


except that here, 
losed } 
closed mesh 
selves are more closcl 
connecting rods are therefore required 
instead of 
the 


the crumped type used in 
thy 


} 
tThOnMA 


} 


It. Advantages of 
with t 


balance be 
latter 1T< 
tructural strength 

Major food ippliu tions are u 
] 


COOICTS; 


retained add 


rog, ind wnmersion 


rate loaders; and freezing 
tunnel 

'xcept for a greater angle of weave, 
double balanced belt, last of tly 
1S patterned ifter the belt 
Angle is | 


ed by placing pairs ¢ 


I 
pil us 


thre 
five, erater 
increa 
in right and lefthand sequen 

with connecting rods crimped on open 


meshes, straight on those closed 


proy ides mesh 


This weave PCINgs 
obtained with gratex 


However, utility belt falls 
general category of the belt 


larger than can be 
WCaAV¢ 

into the 
with 


DUANCed weal 


Chain Supported Belts 


free 2 lt 
freque ith 
Wire 


roller 


In addition to t 
two of 


five 
another type are 
employed in food processing 
fabric on these—the printle and 
cham conveyor Is supported I 
bridging drive-and-sup 
Wires, pil 


ross-nembers 


ort 


hain Transverse Wg 








w= 





Wire Belt Weaves 


—that are most commonly employed 
on food plant conveyors are illustrated 
They are (left to right): See- 
tional, balanced, duplex, gratex, and 


above. 
double-balanced. Table (right) gives 
their weight and strength for different 


wire gages. 
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Weight and Strength Ranges of Five Weaves for Each of Three Wire Gages 
(Cambridge Wire Cloth Co 


14 Gage 


Tensile 
Weight Strength 
ib. per Ib. per fit 


sq. ft of width 


1933 


16 Gage 0 Cage 


Tensile Pensile 
Weight 
ib. per 


Strength Weight Strength 


Ib. per ft Ib. per 


aq. ft 


ib. per ft 


aq. ft of width of width 











through cach side of every wire spiral 
of the fabric, may support the belt, 
or rods between sections of fabric may 
carry the load. 

Though often constructed of light- 
weight fabric, this type assures 
smooth transportation of heavy loads 
over long distances with minimum 
power requirements. Bread cooling 
conveyors are frequently of this type, 
as are conveyors transporting up an 
incline. eed conveyors to washers, 
blanchers, cookers, and coolers are 
also usually chain supported and 
driven. 

















Shun the “Hit or Miss” 





Assets of precision weaving and thi 
craftsmanship of the fabricator in pro- 
ducing an essential type food plant 
conveyor belt—is lost if the unit 
selected is inadequate for the job. 

Likewise, the value of a belt is di 
minished if any of the other elements 
of the conveyor—drive, idler and 

(Turn to page 166) 
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Vertical Rollers 





r Cylinder 
Angie Iron 

















Counterbalance Self Aligning Rollers 
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INDUSTRIAL TV 
Eyes It for You 


“Sees” how much cane is coming on 
four different conveyors in sugar 
mill—thus enabling control by 


one man at remote station 


UCH SMOOTHER flow and a decided reduction 1 

jam-ups of cane pouring into the mills are now high 
lighting the operations at two Hawaiian sugar plantations, 
I’wa and Waialua. 

Industrial television does the trick. 

\t each of the plantations, the ‘IV setup permits a 
single operator to keep an eye on cane flowing along four 
different variable-speed conveyors running between clean 
ing plant and grinding machinery. Each operator's job i 
to control the conveying systems (250 ft. in length) in a 
manner which not only prevents pile-ups of cane but 
moves it fast and uniformly. 

Both plantations are using closed-circuit ‘T'V_ sy 
comprising cameras, coaxial cables, and receivers. 

The camera units are installed at points which are in 
Thus, keeping the camera lenses free of dust 


tem 


the open. 
was a big problem 
above and bevond the reach of dirt and spray, with duc 
consideration to the winds. ‘Th enclosed in 
dust-proof cases with extra glass in front. 

Phe cameras “‘picture” the cane as it moves into the 
mill conveyor. And the transmitted via thi 


“eves are 


mages are 
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It was solved by mounting the cameras 


ables to the ontrol center where thr operator i 
Ing 
Installation cost—about $7,500—is expected to be 
ibout one year by nature of the new feeding efh 
needs have half, two 


required at the control work at cach 


made 
up im 
ICC Labor been cut im INC 
men formerly wer 
mull 

\\ ualua hh id ONCE 
ontrol, but vibration 

Phe ‘TN 
it the plantation 
if'¢ and CONnVEVOT 
road to truck-trailer operation. And Iwa_ has re 


its crushing plant 


tried to use mirrors for this conveyor 
ind dirt made this unsatisfactory 

installations are part of broad improvements 
Waialua has installed a new cane stor 
converted from rail 


ystem, also ha 


irrangecd 





Checking the Mistreated Product=——> 


1 FLAVOR of reconstituted concentrate must be c: mparoable RECONSTITUTED samples are checked visually ofter 4 hr 
to juice from fully mature ronoe Off-flavors call for at room temperature Separation, as seen in tube on left 


tion of entire Jot calls for rejectior 


Their “Abuse” and Field Tests Assure 


Quality After as Well as Before 








In addition to routine control steps, Minute Maid mishandles products to 


see if they still meet standards, then hawk-eyes them during distribution 


CHARLES H. BROKAW #t distributors, groc ind terminal Host important sale isset. ‘That's 


varchouse operators in handling why abuse testing and pertinent field 


hief, Quality Control, Minute Maid Corp , | 
have been added to our qual 


: 
Plymouth, Fle frozen concentrate: check 


Second is faulty handling of thes ity contro] program 
Special new tests added to Minute products by housewives themselves 
\I id's quality control piogram a failure to hold them at 0 deg. or even Carrying Out Abuse Test 
intedly concerned with the abus it ice-cube temperature z 
to which products are subject Cl Citrus concentrates are especially 
ving the plant cnsitive to umproper storage tempcra 
Why such additional testing? Ai tures because of the naturally occurnng line and then held for 48 hr. in a 40 
('o supplement standard plant — pectin and pectinesterase enzvine. At deg.-F. refngerator Purpose here is te 
yv-control checks that, in. final Il temperaturgs above U0 deg. I. the imulate abuse of product from = tin 


r part of the full p enzyme mav act on the pectin and it leaves plant warehouses through 


\ sample of the juice concentrate 
taken hourly from the production 


, 1, 
li ‘ | 
tion of raw ma- cause gelation and/or separation, both handling by grocers and housewives 


ture ranging from receptl 
terials to pouring of the drink in th of which defects are potential con- Over a period of three years, sample 
home. Ain is further assurance ! umer complaints. Reports from the picked up in retail markets and analy 
the consumer enjoys frozen. cit ide have made it apparent that there ses made of consumes complaints i 
ce concentrates of A-] quality considerable abuse and resulting dicated the above test period, though 
A quality product may regularly | dissatisfaction with some citrus con severe, gave results similar to abus« 
duced and shipped. But influenc-  centrates, and these faults made n found in the field. ‘Thus, if product 
of y some corrective action in perform. satisfactorily under thi 


4 


, 


the subsequent maintenance 
nalts ) hich the Lil ] inded 1 tes li ll stand ; 
quality are two factors over which the IK¢ eVcry qua itveminded = foor test conditions, it will stand a muc:: 
packer has had little contro): maker, our Company knows that repu- better chance of giving satisfaction t 
larst is lack of proper knowledge « tation for products of consistent qual the consumer. 


ndencies to carelessness on the part ity as they reach the housewife is its Before the product is released from 
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GELATION TEST i 
48 hr. at 40 
n Minute Maid 


14 


4 COLORIMETRIC 


ICCC trib na recta 
inal proper handling practice Mimployin 
ration. And the finding | ular reports, 
loc not meet. thre | 

Inge concentrat tanda 
1. Flavor he flavor of 
tituted concentrate must 
ble to the ji 


londa on 


t must 


t. Separation (C 
vable is a maximum 
or it Cquiy ilent ot hel 
through a centrifuged 
constituted produ t. using 


eter vith No 65 


Checks by Field Chemists ere et ee mae 
0 Du nad 

In April, 5 | I) 
ened a field chem: wall iti control chi 
ontrol departm Working ab variou long produ 
he 1 lin 1 citrus plant, manv of 


ported violations of good practice ried out by USD 
| 


ill levels of the distribution tem mien, Sin e plant re under 


r these 


days during the summer 
ind in i nspection ic Pro 


Many ¢ 
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¢ 
KEYS to processing 


quality chocolate products ¢ 
Raker are 


are constantly spot-checked all along production line. Here, 


rying out retin vorker is examining nibs separated from cracked, roasted 
nibs at the fanning machine 


KNOW-HOW 


selecting best cocoa beans and cal 


I 1 ! ndey ty 
op ‘ ‘ 
] i 


olled conditions. Products 


In Processing Modern Chocolate Products 


FE STAFF 


f a price differential between liquid chocolate and 10-Ib 
] 


ocks packed in shipping cases 


Ihigher than ever before are the attractiven In-plant savings result from: omission of several unit 
ippetizing values, and their eating qualities in tl operations and increased smoothness of production. ‘These 
of modern chocolate-product item a 


broadly has chocolate now been de veloped—ii 1. Labor saving Steps atten 
types and uses—that the old “unsati f chocolate coating are omitted 
zations” have long since ceased baffling thi ’. Stor Storage tanks can be built from i 
now has fitting tvpes readily availabl to i vertical space (as compared with 


requireme! nally stacked leaving 
NSH cl and ceiling. 
Cocoa Division of linproved ippeara 


Handling of 
mplify the stride liquid ocolate is n 


Is ina completely enclosed tem \lso 
ances are continuing operation 1s feasibl 


recent development is the bull ncontamimated product. Liquid chocolate is not 
coating. By passing the 1O-lb. cake ubject to dust and lint from container 

chocolate 4 pumped in liquid form 5 niform quality Danger of scor 

tank trucks for direct shipment to nelfing 


n handling cases 


io spac SdVINNY 
ceiling, utilizing 


} 


Dorche ster, Ma 1 lerab] Wils fe 


+}) y} + wit 


hing chocolate when 
is cChmunated 

user's plant, the chocolate is then But there are also certain disadvantages m= this bulk 
holding tanks. Irom here, it goes nethod. Since the liquid chocolate must be immediately 
md enrobing unit In this was 


is climinated, since chocolate-bre 
ketth we abolished 


} 
, 





Here’s complete coverage on best ways of 
shies ALINE using today’s wide variety of chocolate prod- 
hiron 1 ° ° “7. . . 
an | ucts in making different foods... New bulk- 
Att cposit < 


mto 50-1b. lot 


lo the refiner, liquid ch 


handled coating enables user to short-cut 


ote 
i +, y 
sohd coating 


in the form Operations 
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used, a 


ging pre-requisite for high-grade coatings—is 
impossible 


Also, 


button 


cheduling of deliveries must be right on the 
otherwise entire production lines will remain 
idle. Also, the user must have ample storage facilities to 
liold surplus stock in the event of failure in delivery. 


Varieties of Beans 


Now we hall get back to tvpes of -choce t product 
Walter Baker classifies cocoa beans into the flavor and 
base Plavor Criollo group are 
plump and thin-skinned, and contain a large amount of 
volatile oils. Base beans of the Vorastero group are thick 
kinned and uppls the basic flavor of chocolate. 

In the Criollo group are the Caracas, Puerto Cabell 
ind Maracaibo. Included in the Forastero group are the 
Accra, Bahia, Lagos, and Sanchez 


beans of thi 


FrOup 
Pro. ] 


Handling Coatings and Liquors 
Walter 


fectionc! 


Baker makes the following suggestions to con 
on handling coatings and liquors to assure 
quality finished products. ‘Thus, coatings will be uniform 
ind they will have good gloss and maximum coverage 
Sweet coatings and liquors should be melted at 120 
deg. f., with agitation to prevent separation of coc 
butter and 
late. ‘Temperatures 


Cadre exercised Ih 


ving or streaking of the choco 
exceeding 120 deg. F. will offset the 
refining of ind liquors. Steam 
ontact with the chocolat 
melted prior to tempering 
essential for best results. Cold 
emploved, for then a crust will form 
kettle or Vhs 
with the transfer of heat in the tempering and 
enrobing unit It will also pecl off into the chocolate 
nd thicken at, making it difficult to handle. 
| mpecrature of thi should be about 70 
|. Minimum time recommended for tempering is 
min. Milk coatings should be melted at 110 to 115 
I never above 120 deg. | 


subseque nt 


coating 
Or water Must never mfto 
And all the coating must b 
P 
roper tempering 1s 


water should not be 
on the 1d of the 


OT 


cnrober crust will 


Interfere 


ooling water 


Enrobing Suggestions 


vith a viscosit 
Overheatin 


ite 


\ coating for enrober-dipping 1s selected 
uitable for the 
to obtain a thin flow or increasing enrober-fan velo 
with the correct viscosi 


size and shape of the center. 


unnecessary if a coating 
lected 
\bove it, the color of the coating is usually poor 

should be 75 to 80 deg. | 
percent. 

mperature of centers 1 


nrobing-temperature rang SS to 90 deg. IJ 
Working 
om temperature and th 
lative humidity 40 

Recommended t 
If the 


temperatures, “big 


70 to 75 


enrober idjusted improperly and there ar 
likely to be caus 

the coating. Excessively warm ccu! 
Cold centers crack the 
cooling tunnel should be idequ ite 


chocolate. Mild cooling 


currents, usually set 


, : 
bottoms ire 
’ ' 

( 


i I 
delaved bloom. coating 
the entire 
vith gentle ai 
ge temperature 

ind short expo 

Ideal tunnel opera 
65 deg. F. at 
‘Too 


Tem 


, 
issure good ¢ 

] } 
Wher iong CXPOSUTE ir¢ possible 1S 
nd 45 to 50 deg. F. at the discharg: 
dulls the blooming. 
ng coating prior to enrobing 1 pal imount. 
coa butter melts at approximately 91 deg. F. and 
herefore, rapid cooling of the 


it SS to S56 de g | 
vating will result in th rystallization of a certain per 


finish or cause 
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centage of cocoa butter. It is impossible to melt this 
butter, unless the mixture is re-heated to 92 deg. F 

Common bad practice is to cool a coating rapidly until 
it congeals or “freezes up.”” The operator then thins the 
coating with hot chocolate. In this case, the cocoa butter 
that has already congealed will bring about the gradual 
crystallization of more butter in the chocolate solution. 
[his gradual heating-up process is necessary here because 
of the additional butter crystalliz When the coating 
reaches 92 deg. F., the chocolate runs very 
thin. It is then necessary to coo] it. And this procedure 
may be repeated several times daily. 

\ better method is to slowly cool the with 
65-70-deg.-F. water—to 86-87 deg. F., then raise the tem- 
perature to 89-90 deg. I. It is possible to operate con 
iderably longer at this temperature range without 
repeatedly heating and cooling the chocolate. Adequate 
tirring and scraping of the kettle walls are necessary, 
however, to prevent formation of cong¢ led butter 


ition 
immediately 


chocolate 


Hand-Dipping Recommendations 


Ideal temperature for hand-dippin deg. F. for 
veet coatings and 80-84 deg. I. for liquors m a room 
maintained at 64-70 dee. F. Whatever the skill, gloss and 
nap are unattainable at a working room temperature above 
“() deg. F. After setting under this condition, the choco 
late appears dull and streaked. Teven after the chocolate is 
d to S4 deg. | thre become pro 
| when the humnidit et idvisable to cool 
centers O17 OT to packing 
Suge ted metho f hand Ipp to heat thre 
oating to 115 deg ool slow] 84 deg. F., and 
lip at S486 deg. PL Milk c be dipped at 
‘4 ar : | ind liquot \ t ( | 
excessive cooling of il hand-dipped centers 
undesirable \\ ( 1Cl on the 


ults in imamediat war bloom or blooming ata 


hould 1) 


and 
late I 


coating 


1 
ChIOG 


Coated about 


hould 


ibove 


Outing 


cntcr 


never 


Pemperatur | 
hould b Phitdhl 


ive humidity. 


g; 


“2. 


Ka 
~~ 


milled from nibs representing 


CHOCOLATE LIQUORS 
varieties of beans are 
blends 


individual mixed in huge storage 


tanks to produce various 





iddenly 


mung lowaneiting pomt oils. bor example, roasted nut 
the chocolate gray—due to 
may adversely nut-oil eepage into coating and later loss of gloss 

1 must x sugar crystallization. Chocolate 


oper storage. ‘They ime way 


temperature mia ( n turn, fa brittle type candy will turn 


urta 


overed caramels are likely to suffer the 


¢ Milk fat set free during cooking penctrate 
ideal condition the coating and « 


graying. This action can be som«e 
; 


ite can be stored hat reduced by pplying mio oating to the pic 


Storing Cocoa Powder 
Storing Coatinas 


torave « eal ies = 1] z It Is umportant te i oa powd 
Misses econ a Pees below ' deg. | he 1 Iting point ot oa butte 
odor : ante e cocoa butte ub ilternate melting 
most sati \ perature } 5 dk aoe a gat ; ; hen the butter freez 


t¢ Tipe rature 


] 
1] 


atbikl 
on 

re ees Od POV ler mu tored m a relati 
( WLIONS dl \ I] KIN? V \ 1 1 

' fmospiuel At higher humidities, the powder t 
Wpcratluss ine Hal { ) t ( \ Z 
1 YMISTV OF mold 

alo 


; winidity for the 
relati I it! i y Ouse f y 


ve I 


IK¢ 


Problems in Meeting the Standards 


of the “poly” emulsifiers in chocolat 
peratu nat ly 1 fat bloom. However, their u 
ibited by the Standard 


the Food, Drug & ¢ 


th itmospher 
When the roor 


1} 
{ 7( 


! ( coated 
bloom than d coated items. But ther 
them. ‘They may b 
tain typ ( cnitel 
The swe S ilk hocolate In be reduc 
ibstituting skim 1 } mowder fo part rf the 
formula 
her il d tas in doing tli Vhe 
tandard prescribs i pecih ratio between 
ind non-fat milk solid And if additional 
ibove the amount permitted by this ratio—is used 
n a formula, the standards require that the product be 
labeled “mixed milk and skim milk chocolate.” ‘his 
label declaration is considered cumbersome, and it 
nsatistactory connotation 


Standards have created anothe1 probl 1 They 


an 


that a milk chocolate must contain a minimum 
ent of chocolate liquor. When ordinary |} 
used for making milk 
10 percent liquor 


tions. It i possibk 


4] 


Types of Products 


Manufactured by Walter Baker are eleven may 
e products, tailormad I e confectioner 
irvman, and othei 
] Chocolate |i Or i ] du resulfing trom. the 
nding Lc 1| st contain at least 
1) percent cocoa but nd, depending upon th 
quality and type of bear ive as much 
percent fat ei variation of | to 
percent in the fat co my liquor dud 
nitural variation of fat in t cocoa bean 
Oualitv of the chocolate liquor depends upon th 
lend of cocoa beans, skill in roasting and blending of 
ie nibs, and the fine he grind of the liquor 
Chocolate liquor is extensively used in the baking 
ind ice cream fields and to a considerable extent by the 
onfectioners and syrup manufacturers. 

, i ae Pure liquors are of rich chocolate flavor and color. 
MOLDED, 10-Ib. slabs of chocolate for use in preparing Lhey are specially ] 
coatings are machine-wrapped and cased for shipment to bitter flavors. ‘They 
bakery, candy, and i am trades 


essed to eliminate strong and 
re produced by carefully controlled 
blending, roasting, and milling designed to insure full 
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trength of vanilla bor 


1 Wi 
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dark 


mild br 


coating 


) 1D 
pl 


THaye 
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flavor 
Milk 
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ating 
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+ 


coatings. 
! 
Light 
oating 


d 
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1 , 
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1 
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wect coatings 


percent liquor, rar, 


\ } 
i 


thre 
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1) ’ | 
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thin for light 


1i¢ 


} } 1 ] 
iddec 1eep THe COOT 
i 


popular for bat 
Bitter weet { 


coat 
and sug 


liquor to ¢ 
with very 


n 
swect centers 


ing re combination of chocolate 


WoO r 
{UOT ii 


Som 


Pheyv are popular for cocoanut center 


flavored with \ muilla 1 tO 


ad thin 


} 
how Olde 


r sweet cente 


bit running 12 
tut 


thre 


= 1) 1) ] 
dre SMdih MOIGea piece 


il f 


i\ ulable 
I 
l } 
COOKKK aepo 
ts are sma 
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ilable 


OUlICE 
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n for the manuta oO 


secCau of th 
ik f 


lvu 
Choc 
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rv and 


i 
} 
! pl ( 


cream trad 


1, 
iif ( Vel 


( hey 
ivi 


] 


Ong 


11 in hight 


: 
quium, and IZ 
pes . ' 

( ocolat liquor md vder mixture 


ream 
content 
flak 


ft enough to 


ocoa butter 
Chocolate 
flake 
e 


| for chocolate 
dd to 


AT¢ 


iT¢ | iOS Lr 


Brittle 
ising chocolate characte1 


Nn ote 
They 


ontinuou 


harden 
vield a pl 
lin a 


a 


do no CXC 
1,” ther 
idily disp 
batch-type freezer 

Chocolate 


i high quality f 


( 1\¢ 


chou 


ers in ice cream batch in « 


recalhh COatiINg ie pl 


r (light 
im well, resist moisture absorption 
ind run freely. No additional fat 
ipproximately 53-5 ent 


] ( Ce 


} 


] 
to da 


iVOI and ( olo 


] 


] required since 
have »> I 


fat 

handled in this manner 
Broken up chocolate coating 
heated 


. ; 
completel 


5 p 


coatings are 


] 
+ 


where not ove 


The 
110 di 


melted 
tirring to ]0I 


t¢ 
I 


with 
temperature 
ibsorption 


coating to 
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Melted 


to-use 


coatings 


t 


NEWEST method of shipping chocolate 
product fed into large trailer 
within 


i that delivers ready 


anywhere 200 miles 


Comparisons 
by 


ih 


thie 
[he 
1 pliy ical state of the powd 


only made MAING CO water 


} 
COIO! 


of when 


s¢ mialk 0 
noting the 
modify 


acl 
ci 


] 
| 


innot change 


po 


yrup, baked ( ike 


tempering NS appearance ¢ ol 


truc 


Or 


th flavor of the cocoa I olution 
badly faded powde: | pros 


that tl the 


od-colored COCOd powd 
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lh incne erad 
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through | 
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n from 
ntial 
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ocoa powd c4 


( 


Whitt 
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Preparing Milk Drinks 
And now 


product 
Chocolated milk drink 


to 


fl T \ 
It also. common 
ettling of choco] 
difficult to supph 
the 


uilable. 


fq 


voring 
navorm l 


to retard it 


It 


IN) 


manufacture 
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more 


quipment 
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nie 
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l 
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h blending 
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0 improved non 


Standard cho 


Oy} 








commended for frosted es a ftormuia hen Ci olate 
ondensed form of a syrup 
ugar, 12 com sugar, 2 ] prepared by melting 3 to 34 Ib. of liquor in 
4 pectin, 7.. malted mi } Ca icketed kettle, together with an equal quantity 
ind water ifficic for 10 gal u deg.-I vatcl 3 at Ih, yrup 1 
O1 tirred ed to 180-20 
Making Ice Cream red 5 blending 
HLIN( hi into tl 


frozen 


ream mux (4 percent 
6 percent), 41.5 Ib 


| I 


is to be added to a prepared mix at 
introduce it in the 


2 Ib.: gelatin 


{t is then 
the syrup 1s 
ind the 


' 
made from chocolate liquor 
ynation of liquor and 


manufacturer merely adds the Ib. of the powder to each 
yroduct di » the mux in his 7 


pasteurizer along with When a homogeniz 
ther dr gredient he bat 


} 


omit 


( 1 } ] 
COCOd IKI Cll it 


13 
( ho ol ite 
IS ust 


h is then pasteurized mix in the pasteuriz 


omogenized, cooled. and ren in fl 
Sugar in the 


mount used 


ICOd direc tly to 


| r | irizing, homog- 
he usual manner nize, |, and freez 
mix formula is generally increased over th ocoa is to b ( 1 Mix the freezer, 
un vanilla mix to compensate for the intr e it in tl 


ec form of a syrup by 
hocolat product I hic ing 13 to 2 lb. of cocoa with an inal amount of 


IICTCASE 
nt, depending upon amount gar i cl kettle. Gradually add 2 
id the sweetn desired gal ( ) ¢ watcr. When a smooth syrup is 

1S p iit common 4 a Z00 des. F., tirring thoroughly 
olids content ma 0 be slightly lower than for 5 min vrup, cool thorough] ix directly 
nto th ind freezc 


that in plain mixes to avo too high total solid content 
Small manufacturer 1) prepared ice cream mix 

) nracty } ( e) dd ( Ps 

; ‘ ible to add Making Chocolate Syrup 
product he my iC] is too much 


k of making an um 


proce 


sali ory 1¢€e Cl 
essary to make a 
neal ind I nd 


im mix. ‘Therefore, Walter Baker ha 

viup using the chocolate product, facturers, and | 

tien add it to the prepared mix 
} Wd hb ] 


] + 4 


vorked_ closely 
LAS spent msiderabl] 
ind liquors specially blended 
omply with particular requirement 
lo prepare a general 
to freeze because it OF CO 
] 


rup manu 
developing 

rracessed_ to 
use fountain svrup, mix 12 Ib 
, } I oa or 20 Tb. of chocolate liquor, 1] Vb. of salt, 
ocolate mix mav be md 50 Ib. of sugar in a steam-jacketed kettle. Then 
d and whipping time improved by adding 1 Ib. of lowly add 10 Ib. of 150-deg. I sc and 6 gal. of 
odium bicarbonate to each 1,000 Ib. of mix. Dried egg water, boil 2-3 min., and flavor with vanilla extract 


olk wall alse Other products manufactured with chocolate liquor or 


OTN PTrOV whipping ind aid overrun 
cocoa powder are milk chocolate svrup hot cl 


High fat chocolat im often tends to be crumbly P, 
orrected by substituting ice, and hot fudg 


lite fudge 
Ihis condition may be partially MICK 


to 4 percent of corn sugar for an equi lent amount of 
uga However, !f corm sugar 


iar is used, the ice cream 


» melt more rapidly than an all 
homogenization 


lids must b 


Products for Bakeries 


ure is also Chocolate liquor is available 


in 
ike 5 to the case 


, and 1-0z. pieces 
weenish black alone \ pre-tested cocoa, made especially for tl 

; sa etic ca ae lustry, contains 22 percent fat. It is 
ratched Case 


Soluble tannins in the chocolat 
ict with tron, forming af } 


ie baking in- 
uniform in pH, 

; having been adjusted and neutralized by slightly Dutching 

erric tannin compound. Dutch shctatciate a Its color will not bake out, and it develops a 

processed products react more readily since the tannin fine, full chocolate fiavor. ; 

ire more solubl olution to this problem is to use well \nother pre-tested cocoa is used for i 


+ 
; 
tinned cans or parchment paper liner 


{ { ] In choco 
l cake it provide cq mahogany ¢ or lt 
1 pt and color. 

Natural liquor or cocoa 
General Defects 


» uniform 


powder impa penetrating 
romat haracter—the true chocolate flay » baker 

High vis r of lowered by increasing product 

the pasteurization tem] I ihout 165 deg. F.), Dutched 

reducing homogenizing pressure if necessary, using omewhat 

if erum solids and gelatin in high total 


Fxtended freezing may b 


liquor 
neutral It is mn 


‘ ier to use 
ila for balancing the leavening agent "y impart 
ve amount ] ] ind a f{ W-bodied flay f t] different 


hand, are 


solid mix 


ih viscosity 
Crumbl 


lid content 
ind high fat mix 


chips are made of dark vanilla chocolate 
race 1 spr ial viscosity When baked into a 
Coarseness may result from slow freezing and hardening cookie or cake, they do not soften to blend into the 
or dilution of the mix wil hocolate Recent tests have shown that chocolate 
too much water be readily utilized in frozen dough mix 
Weak flavor is attributed to either a poor quality flavor Small, glazed chocolate pellets are sprinkled on top of 
ing or an insufficient quantity of ¢ 10d chocolate flavor n icing as a cake decoration Thev are also used by 
In making chocolate ice cream, 3 to 34 Ib. of chocolate fectioners for topping certain pieces in box lines and 
liquor can be added to 5 gal. of ice cream mix. More or by the ice cream trade for icc 1 f i 
less liquor may be used, depending upon individual tast: cream rolls. 
is to color and flavor strength 


When a homogenizer is used, add the liquor directly to 
mix in the pasteurizer 


and fre CZe 


vrup containing doug] hips can 


ils 
1S¢ 
Ing, devil's food cake, hocolate chip 


re rosting f 


Chocolate and cocoa products are used in fudgc 
cookies and nut 
doughnuts, and other 


Then pasteurize, homogenize, 


typ S 
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New Belt Conveyor Carriers Are Easy to Lubricate 


These new carriers, the 220 Series frame is flanged, reinforced and ac piece of steel tubing 
“Simplex,” are said to be lubricated  curately jig-welded for strength and changeable in assembly. Inner tube is 
without the usual danger or difficulty climination of unnecessary weight. bored for ‘Timken bearings and dic 
in reaching under the moving con- Ribbed roller brackets provide room — cast labyrinth grease seals. Both beat 
vevor belt for center-roll fittings. for lubrication tubes (see sketch) and — ings 

Where a conveyor can only be lu- permit close roller 


ind iter 


are lubricated through a single fit 
pacing for maxi- ting m one end of roller shaft 
bricated from one side, the assembly mum belt support Stephens-Adamson Mfg. ( \urora 
ustrated above is required. Allstecl Hach roller is spun from a singl Ill. and Los Angeles 
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Electronic System Measures Liquid Flow in Pounds 


to produce a venturi ett 
pressure drop through the umt to 
negligible figure. A penmanent magnet 
is used to set up a magnetic field 
Rotor cutting these line 
ficld reflects rate of flow 
Iwo couplings lead fi 
clement to density detect 
continuously samp! fluid 
through flow line Uni 
ling through a Ol 
integrator where den 
measurement mibined with 
volumetric measurement of How meter 
to IV¢ 1 COT t ( ng i¢ Ill b cr hh 


Assembly | be lesigned that 


Of interest to processors handling In essence, units measure flow in 
liquids is a new, compact electronic gallons but automatically compensate ‘ 
unit claimed to measure flow of liquid for weight of fluid, producing a con Z : op se 
through a line in pounds rather than — tinuous Ib. per hr. dial reading ok nig Mak. 
in gallons. low meter is comprised. of ee ie 
Illustrated above are four basi uminum housing containing mag —— ition 
in system. They ar ectroni netic pole inserts, density detector liquid 
assembly, (2) indicate lensitt take-offs, and a mount for turbine ot aor 


detector and (+) flow n type rotor. Rotor parts are designed Circle 101B on Reader Service Card 
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Carton Stapling Machine 
Is Fully Automatic 


Her I) 
Circle 102A on Reader Service Card 
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Tool Simplifies Conversion of Sanitary Fittings 

















VCl laimed by converting to gasket seat 
fitting ds umon Converted fittings will have flush in 
cak-tight eat teriors, crack-free joints, and will be 
‘take leak-tight. Present lines 

eaned-in-place” 


can be con- 
verted to “‘cleaned-in-place” lines and 
} 


in be made with new “Super in be done progressively and used 


onversion tool] while change-over is in progress. 
fittings or unions will \fter present bevel seats are con 
peci which are 
sitionimneg, 1 > a 
nomabsorbent and can be 
by steam to 250 deg. | 


ft too { a can D 


verted, line can be extended with 
l'ri-€ lamp fittings—which consist of 
flange type ferrule, precision molded 
gasket, and a spring clamp which grip 
ferrule edges with a snap-action tog 
dimensional e@le assembly Iri-Clover Machine 

maged bevel Kenosha, W 1: 


( eat mat b O.. 
Circle 102B on Reader Service Card 
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without 


Multi-Motor Packaged Unit Provides Optional Speeds 


Other combinations of speeds | 
lable In ratio iS 2TC it as 100 ] 
| 


ied unit consist 
r-Tunnins 


eration, unit 


problems com 


i« ( 1! HiIgnMcnt 


ky lutch 
ee 
igen R 


. me multimotor application 

‘ having but one mounting base, By 
fa icket, nght ang] 

r is assembled to horizontal Un 

lake-off specds of 17 ind | motor in factory, simphfving 

ym. are provided with this recet nal installation of driven machine 


eveloped multi mot 


d« dD 


or packaged unit Vhis particular unit, designed pri 
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a dry-cleaning application 

sas follows: The 50 min. cycle 

» with a 15 min. washing period 
driving 
Because of 
running clutch, gear mo 
honzontal motor. 
extracting pe 


wing which motor is equip- 


nent at 100 rpm opera- 
Ni Of WC 
hrough 

. for next 3 min 


horizontal motor is energized 
pins material at 1750 rpm, over 
the 100 rpm 
rcmnadnnge wf WN TC 

to honzontal 
iain drives 


\lotors 
2058 - 


peed ot 


1od, powcr! 
is Off and gear unit 
U. S.. Electrical 
ferminal Annex (Box 


An cles 54 
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Rotary Roof Cooler 
is Easy to Install 


Sunplhicity of installation marks this 
that sprays a film of 
wer roof to dissipate heat by 
lo install, roofing need 
not be disturbed, no special skill is 


rotary eooler 
vate! 


CVdapol won 


equired, no clectricity is used 
Device 1s claimed to reduce greatly 
indoor temperature, or where this 1s 
controlled, load on cooling machinery 
higher outdoor tempcra 
ture sends undesired heat into a build 
mostly through sunshine 
raises roof temperature much more 
than that of any of side walls. Re 
ducing roof temperature, therefore, 1s 
ery effective 
Cooler is 


ln summer 


roof, 


assembled on a standard 
brass coupling for attaching to a water 
pipe and consists of a nozzle and a 
vater wheel. A jet of water shoots 
rom nozzle over space to be cooled. 

iso sets wheel in motion which in 
rotates cooler to make it 
large area, and divides water for inti 
mate evaporative contact with air be 
fore it acts on roof. 

Where honzontal runs of tubing are 


involved, 


turn serve a 


cooler slides on its base plate 
to allow free expansion and contrac 
tion.—Siegfried Ruppright, Box 6759, 


Los Angeles 22. 
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Portable Supporting Base Is Adjustable Vertically 


ase in moving and vertical adjust 
ment of straight sections of conveyor 
is provided by this portable base. 

Support is adjustable in length at 
center tie to accommodate varying 
length sections from 5 to 10 ft. Sup- 
port comes in three sizes, providing 





vertical adjustment to give conveyor 
clevations from 18 to 25 in., 24 to 40 
to 52 in. Base is furnished 
with four ball bearing swivel caste: 
having 3 in. dia. hard rubber whicels. 

Standard Conveyor Co., North St 


St. Paul 9. 


in., 30 
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New Type Valve Has Neoprene Seat 





FEMALE END 





NEOPRENE SEAT — 


— \ 


= 
(he 


FLANGED END 


a 


a 
Yoon 


MALE END 








slurries 


low. of 


taining suspended 


and liquids con 
olids can be shut 
off completely with use of this new 
proved type of butterfly valve for low 
pressure and/or vacuum service, state 
manufacturers. 

Key to new valve’s versatility is its 
resilient neoprene seat. A_ resilient 
cal ring exerts positive — pressure 
iwainst butterfly disk when 
closed. It is not subject to scoring by 
abrasive particles. If a bit of solid is 
caught between disk and seat, a re 


valve is 


1953 


sient seat can deform around it and 


still maintain a tight seal 
Re placeable cat firmly held in 
ally constructed ring that 
upports both ends of 
ion and 
bronze 
top of stem where it projects through 
ring casting. Disk 
iluminum — bronze 
bronze to resist 
ilanged end fittings are 


contained 


side a spe 
stem. Corro 
leak 1T¢ prevented by a 
bushing and a gasket seal at 
in also be made of 
Wan PaAnese 
COTTOSION 

bolte | to 
rubber seat 


gethe r across 









































WITH REVENUE 
STAMP ATTACHMENT 


SCANDIA’S all rotary continuous motion means higher 
wrapping efhciency with lower maintenance costs. The 
compactness of design saves valuable floorspace. All types 
of special attachments are available, such as Opening- Tape 
Units, Automatic Intakes and Special Discharge Stackers, 
Electric Eye Registration Units, Booklet and Card Feeds, etc. 


SCANDIA 


a Manufacturers of Beller Packaging Machinery aa 


* 00 BELLEVILLE TURNPIKE » NORTH ARLINGTON, N J. + 


BUNDLING - BANDING - MULTIPLE WRAPPING - STAMPING - HIGH SPEED WRAPPING 
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4nd outer ting support L hus petit 
easy removal of valve for inspection 
or repair without breaking line. Valve 
and 
and 


handle is spring-loaded locks 


ecurely in both pen closed 
positions. 

Fach size valve has a full hole open 
ing and is self-cleaning, Disk is de- 
igned so that, in open position, there 
is full line flow with practically no re 
sistance or turbulence. Construction 

such that no grease is needed for 
Case Of operation 

Among advantages offered by new 
valves is) flexibility of installation. 
They can be mounted between stand 
ard flanges, and are available with 
various end fittings having screw ends 
(male or female welding ends, or 
flanged ends. 

\nother 
Basic + in. valve weighs 13 Ib.; com 
plete with end connections it weighs 
21 to 34 
fitting used 

Valves were designed for operating 

I up to 140 psi, and ar 
Wa complet range of sizes from 2 
through i2 in.—Kevstone Tool Corp., 
3324 Kirby Drive, P. O. Box 6716, 
Ilouston 5. 


advantage is light weight 


Ib., depending on type of 


pressures made 
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Compact Volumetric Feeder 
Handles Drys Accurately 


Small quantities of dry materials 
such as vitamin concentrates and min- 
eral supplements can be accurately 
handled by this new volumetric feeder. 

Called the Vitamiser Volumetric, 
Model 50 disk feeder is compact, oc 
cupying only 14x21x20 in. of space. 
Low power requirements and simplic 
ity of design result in economical op 
erating and maintenance costs. 

A uniform rate of feed is main- 
tained by a 40w. synchronous motor 
driving the slow moving feed disk. 
Change in feed rates are obtained by 
a micrometer gate adjustment knob. 
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\n acculaey of 3 percent by weight 
over a 20 to | range is obtained by a 
large feeding orifice and gate adjust 
ment calibrated to thousandths of an 
inch, 

Improved flat disc feeding mechan 
ism features a controlled angle of 
repose of material which assures um 
form, volumetric feeding regardless of 
changing flow characteristics of chemi 
cal. Feeding orifice is stated not easily 
clogged or changed in capacity by ac 

retion. 

\ small lamp illuminates both feed- 


ing compartment and adjustment 
scale while feeder is operating, allow- 
ing a full view of operation through a 
transparent door, 

Platform scales can be furnished 
with feeder to check actual weight 
loss of material being fed, and to 
climinate need of catching samples 

Model 50 can be easily arranged to 
feed automatically in proportion to 
output of a primary pacer m a con 
system.—Omega Ma 


tinuous process 
Harris Ave., Provi 


chine Co., 


dence, R. iy 


345 
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New Cab-Over-Engine Tractors for Maximum Payloads 


vith use of two 
tractors. New 


veight to und 


tations are claimed 


new cab-over-engin¢ 


design transfers mor 
loaded front axle 
Other features 
tilted cab; choice 

l p plant | 

yC powerptamt ; a wide 
ratios and tractor 


within an ove! 


reported are: Manu 
of gasoline or 
range of 
rear axle 
trailer fit 

| length of 45 ft 

New tractors differ 

miventional units in 
height of cab top above ground. ‘To 
provide a flat floor, clear from sid 
to side without obstruction except for 
gearshift levers, necessitated placing 
floor entirely above engine. 

With an adjustable driver’s seat fo: 
maximum comfort, cab is wide enough 
to seat three men, two on a second 
rider’s seat. Behind seats is a ven- 
tilated sleeper compartment with space 


from maker’ 


dppearan . 3. 


rei2 


Or a mattres 
regulations 

Other ( ib foeature 
irea’ windshield and 
These, in conjunction with floor above 
engine, provide a cab of superior road 
with level well 
tbove roadway headlight glare zon 

Still 


demountable 


mclude a 


door windows 


vision driver's ey 


other cab feature 
mistrument 

to connection wel 

fenders and 


0 they move 


quick acce 
attachment. of 
directly to cab 
vhien tilted 
Without sacrifice of 
lighter 


kirting 
with it 


trength 
lity, use of metals in 
chassis construction is said to reduce 
weight of new tractors by 1,000 Ib 
New tractors differ only in. their 
respective powerplants. Model H60T 
Thermodyne gasoline 
veloping 170 hp. at 2,500 rpm. while 
Model H61 has a Thermodyne diesel 
engine of 170 hp. at 2100 rp.m. If 


durabi 
( WNP ine rat 


has t 
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PERFECTLY REGISTERED SHEETS 
begin with PERFECTLY SQUARED SHEETS 


...and the Bliss Duplex Squaring Slitter 
is your answer to perfect squaring... 


When you begin with micrometer tolerances 
there's seldom a chance of spoiled litho sheets 
through poor register. And the unusually accu- 
rate gaging possible with the Bliss Slitter starts 
you off with perfectly squared sheets. 

That means that right down the line —in all 
your production operations —you can hold far 
You 
errors; you eliminate spoiled sheets. 

You can also use the Bliss Slitter to cut body 


blanks: trim the sheets in the first operation and 


For more information, use coupon on page 159 


finer tolerances eliminate “multiplying 


slit the sheet into strips or large blanks on the 


second operation table. 

And remember: the Duplex Squaring Slitter, 
like the other labor and time-saving equipment 
in the Bliss line, is designed and built by one of 
the oldest firnis in the can and container field. 

Bliss engineers will be glad to help you work 
out your production problems. No obligation, of 
course. Meanwhile, to learn more about the Du- 
plex Slitter and other Bliss machines, write today 
for Catalog 36-A 


Kk. W. BLISS COMPANY, 


50 Church Street, 


New York 7. New York 


On your machine is more than a name...it’s a guarantee 
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+) 


still greater horsepower is required, 
Model H61T can be furnished with 
1 Cummins NHB diesel as an option. 

Mack Trucks, Inc., 350 Fifth Ave., 
New York 1. 
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Steam Trap’s Connections 
Are on Opposite Sides 


This new No. 814, 
wutlet, steam trap with ] in. or 1} in 
threaded connections is offered to 
meet demand for larger with 
horizontal opposite pipe connections. 

Body and cap are cast semi-steel, 
valve and hardened chrome 
steel and interior trim is stainless steel. 


side inlet-sid¢ 


pipes 


scat are 


Pressures range from 0 to 250. psi.; 

apacities, up to 6,$00 Ib. per hr. de 

55 

pending on pressure. Height is 13% 

in.; dia., 9 in., weight 45 Ib.—Arm 

strong Machine Works, ‘Three Rivers, 
Mich 
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Compact Fork Lift Trucks 
For Crowded Quarters 


Durability, maneuverability and 
compactness are claimed tor 
two completeh new fork lift trucks in 
capacities of 3,000 and 4,000 lb. 


Thev are the Models YC-40 


features 


and 
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UC-30, powered by heavy-duty, water 
cooled industrial engines and mounted 
on cushion-type tires. 

Safety, operator comfort and ease of 
operation are “built in” the new 
trucks, according to make1 

YC-40 has a capacity of 4,000 Tb. 
at 24-in. load centers. Its narrow width 
of 38 in. and short overall length of 
784 in. permit it to operate with 
speed and efficiency inside of boxcars 
ind in crowded quarters. Its low, col 
lapsed height, 824 in. permits it to 
pass through ordinary doors and undei 
low ceilings. Load can be raised 30 in 
before minimum height 1s affected 
Ample underclearance allows 
travel over rough surfaces and inclines 
Unit will climb a 20 percent grade 
loaded or empty. 

UC-30 is basically truck but 
with 600 Ib. less counterweight and a 
capacity of 3,000 Ib. at 24-in 
centers. Overall length is 742 in. and 
it will climb a 24 percent grade loaded 
or empty 

Both 
radius of 75 in 
on standard 9 ft. uprights 
tures include heavy duty 
plified automotive-typ 
quick-change clutches and readily ac 
IIvster Co 


Sale 


SATHAC 


load 


have a sharp turming 
and 30 in. of free lift 
Othe: fea 

brakes. sim 
controls 


trucks 


cessible service points 


Portland 8, Ore 
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Small Vibratory Feeder 
Handles Bulk Materials 


Efhicient handling of low tonnag 


bulk materials is now offered with u 
of new small, electromagnetic vibra 
tory feeder, Model I-01] 
Unit illustrated has a 
feeding capacity of 2 tons per hr. and 
was designed to handle those interme 


applications between 


WANT 


diary ranging 


one and two tons per hour 
lectromagnetic design climinate 
irking parts such 


chain All a 


casily replaceable 


of any rotating, w 
helt 


confined to 


as gears, cams, 
tion 15 
leaf springs. 

Regulation of material flow out of 


vss 


unit is governed by a rheostat in feed 
low rate may be al 
tered by turning rheostat knob. 

New model weighs 48 Ib. and is 
furnished complete with its own con 
troller, ready for installation.—Syn 
tron Co., Hower City, Pa 


er’s controller 
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Multi-Vane Impeller 
Ups Pump Efficiency 


hproved priming, qualities and im 
creased pump output with same power 
ire features clanmed with use of new 
impeller design 
New impeller, moulded im a tough 
durable rubber, has 12 vanes which 
result in 
creatly 
Sharp lateral wiping edges on 
stated to friction 


by reducing impeller drag, produce 


greater di pla cment and 


IM prover pump — priming 
( ich 
ine are IMI AZ 
Ik unit wear and mechani 
cal cfheiency of pump up to 15 per 
Another advantage clanmed for 
multivane impeller is even, continu 
ous flow 
Pump 1 thires 
4. 3 and 1 in. port siz 
other feature 
haft, replaceable unit 
tvpe seals and straight-through port 
Hydro Engineering, Tn $04 No 
Washington Ave... Minne Ipolis | 


HNpProye 


cent 


mode | 


Pump 


; iil ible i 


case bronze, include a 


taimless steel 
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Want more information ? 


It’s free—and easy Simply 


note here the items on which vou want 


to get. 


more details, then cirele each key num- 
ber (there’s one given at the bottom 


of each item) on the handy Reader 


Service posteard—-page 159. Then sign 
at the bottom and mail. 

For your convenience, too, items in 
this department are listed and keyed 


in the Reader Service Section, 








err eee aE” 





Here’s proot.of: any 

tubing — its use in hy draull ; 7 : 

system of mid-air ofan TRENTWELD tt bi x biting? 

other vital places as heaters and jet engines in many 

different military and civilian aircraft. me 

It takes tube mill specialists to produce tubing that conforms 
rigid quality standards . . . and that’s where the Trent 7 ‘Cal 
excels. Our entire operation is devoted to the production ate i me 
tubing in practically any size from 44” up. Through our exclusive 
fusion-welded process we can provide you with finished tubing i in 
which the weld is equal or superior to the tube body i in t term Bee 
of strength and heat and corrosion resistant 
properties, And dimensionally the tube i is 

completely uniform throughout. _ 4 


with your problem by calling i in one of our 
representatives. You can’t buy better 
tubing than TRENTWELD. 


7 
2 


TRENT TUBE COMPANY, GENERAL SALES OFFICES, EAST TROY, WISCONSIN (Subsidiory of CRUCIBLE STEEL COMPANY OF AMERICA) 
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New Bulk-Food Container 
Offers Many Advantages 


Major advantages claimed for a new, 
bulk-packaging tvpe food containe: 
are: Moistureproof construction, faster 
freezing and thawing of food, quick 
removal or replacement of — barrel 
heads without contamination or splin 
ters, increased capacity 
straight sides, and high resale value. 

Container is a 55 gal. sanitary, steel 
drum featuring lining of saran film 
successful packaging material for such 
items as processed meats, sausage, 
cheese, baked goods and dried fruit. 
'ransparent film provides a_ tough, 
moisture-resistant, insert-lining bonded 
to inside surface of barrel. 

Lamination is accomplished by first 
applying a special bonding coat to 
steel and then film is added to form a 
smooth, sanitary surface. Barrel heads 
are lined in same manner.—Rheem 
Mfg. Co., 570 Lexington Ave., New 
York 22 
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because of 


Conveyor Guide Rails 
Have Teflon Surfaces 


Development of a method of c 
menting slippery Teflon to steel plate 
equipped with studs for attaching to 
conveyors is said to solve problem of 
products damaged and __ packages 
marred by guide rails. 
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$ in, O1 


requirements 


backing plate thicker de 
pending on Size ot 
studs and their location are in accord 


ice with customers specifications. A 


Teflon surtace is slppenest plastic 
known to. science. Plastic is also 
chemically and biologically inert, taste 
less, odorless, non-contaminating, and 
long wearing. Guide rails are available 
in any desired width. United State 

Feflon surface is 4 LN] 
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lrawing is required. 


template or 
Gasket Co., Camden, 


in. thick. Steel 


Glass-Fiber Pipe Insulation Goes on Easy 





ae’: 

employed on higher temperature: 
Other feature laimed are: Light 
weight permits 6 ff lengths to be 
readily handled. It easily 
spread it seam to lip over pipe, 
back imto original cylin 
Hap wie i ipphied OVel pipe 
reported not to 


Fast, easv installation and high 
thermal efficiency are among many 
idvantages claimed for new, one-piec« 
molded, glass-fiber pipe insulation. 

Called Ultrafine pipe insulation, it 
is composed of fitie, blown glass fibers — quickh 
bonded with a phenolic resin and drical 
molded into one-piece sections. It is New 
break powdel Or 
out of It doc 
muddy in contact 
with an ordinar 
\lfg. £30, 10 
City, Mo 


Call he 
and 


hip 


insulation 1 
rumble, or bend 
not be sott 
with water and 


reported as resisting rot, mold, decay 
or moisture, as well as attack of most 
acids and alkalis. Material is 
mended for low temperature applica « be 
tions and heated pipe applications up 

to 350 deg. PF. A second layer can b \\ 
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hap ome 
recom | 
readily cut 
Custin-Bacon 


Oth St., Kansa 


Overwrap Unit Provides Longer She!f-Life 


incorporate d into 
machine, 
moisture 


New help in extending shelf-life of 
candy is offered by a recent develop 
ment, the “V-Type” underfold. New 


OVCTWTap can Cc 
maker's 
ind 1S 


regular wrapping 
stated to provide ! 


1933 109 





— 
Thermoid | 

i Industrial ' 

& Rubber Products 
ry or 
4 i 


ig 





j — 


aw 


moid multi-V belts 
pre-stretched for non-slip performance 


When you use Thermoid Pre-stretched They’re built to take it—specially de- 
Multi-V Belts, you can be sure of maxi- signed to resist internal friction and heat. 





mum power transmission, economical non- : tare 
Your Thermoid Distributor can help you 


with power transmission problems, 
Thermoid Multi-V Belts withstand mois- whether you use Multi-V, F.H.P. or Flat 
ture, abrasion and repeated shock loads. Transmission Belts. 


slip performance and extra long belt life. 


It pays to specify Thermoid. 





























F Conveyor & Elevator Belting + Transmission Belting Rubber Sheet Packings » Molded Products 


F.H.P. & Multiple V-Belts » Wrapped & Mole oe 


Industriat Brake Linings and Friction Materials 
Thermoid Company « Offices & Factories: Trenton 


SP i 


LIN. J., Nephi, Utah 


For more information, use coupon on page 159 FOOD ENGINEERING, JULY, i7s3 





FERRE EY, 4 


seal which helps 
flavor and appear 
| 


2 more pack 

ne attendant. It 

Mf shapes and 

x extended-edge candy 
ces a neat wrap. Ma 


iutomatic, easily handles 
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ind heat-seals cellophane, foil, wax 
paper, pliofilm and other types of 
Wrapping material 
If wrapper is printed, electric cy¢ 
message at right location on 
Special attachments such 
roll-type labelers and imprinters are 
wailable. Havyssen Mfg. Co., Che 
bovgan, Mich 


registers 
| 


yaCKAge. 
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Automatic Unit Fills Beans Into Cans 


whole and cut beans 
stated filled automatically into 
with this C Multi-Pak 

Green Bean Filler 

from blancher (1) are fed 

basin (2). A continuous 

partitioned into 28 sections 

approximate 


Both 


green 
irruthers 


Beans 
to filling 
chain, (3 
or baskets 
volume of beans required to fill a 303 
can, moves through basin. Any baskets 
not complet filled are replenished 
Milled baskets automatically 
lumped into hopper (4) from which 


holding the 


mannalls 
Waals 


i dump-valve drops cach separate 
1 forming pocket. 
forming pockets 
t. Each pocket ha 
unger, operating on 
As turret revolves, 
ibout beans, gently com 
Dump 
orming po kets and plungers, 
actuated D\ 
| 


in ind | 
horizontal plane 
ets close 
them to can size. 


combination of pos! 
pring 

fed from can-run 

lving turret (5), 

po ket turret 

( t beans from forming 

pockets into indexed empty cans in 

the unit 


Filled cans are then turned 90 deg 
(6) from horizontal to upright 
and 


Posi 
i 


tion in a can elevator then, on 
a 


1 conveyer (7), move to brining an 
can-scaming stations 

Filling basin, buckets, hopper and 
dump valve are all of stainless stecl 
Forming pockets are of hard chrom 
plated brass castings and plunger head 
of chrome plated steel. All machine 
parts coming in contact with product 
are of stainless or hard chrome plated 
urfaces assuring maximum sanitation 

By variable speed motor drive, filler 
be adjusted to operat 
25-100 cans a 
most efficient 


can between 


speeds of mun 
ins seems peed. Irom 
experience gained in present installa 
tions it is estimated that average ma 
chine will di place 20 yperator 
filling 

Specifications: Filling basin is 7 ft 
long and 2 ft. wide. Channel through 
which bucket chain passes in center 
of basin 1 } Overall length 
of unit § t+ in. Overall width at 
motor section 4 ft Height from 
floor to top of hopper + ft. Weight 
2,700 Ib. appiox.— Western Filler Co 
P. O. Box 1332, Warrenton, Ore. 


h ind 


wide 


5 oa 
tt 
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Small Motors Start 
On High Torque 


fractional-hp 

requiring mod 
have been 

announced 

it 4 and 4 


Ww motors can be 


] 
Rated 
mourite 
] 

We Casals 
crmiunal board 


ir nal t 


ind high 
nadin chHcl 
iting ding to 

Starting it morn to 
NEMA standard Ceneral Electric 
Schenectady 5 ) 
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Speeds Maintenance 
In Larger Plants 


Fast, economical maintenance im 
larger plants where 
is Claimed for this new 22 in 


hine, the M¢ 


peed l Hit t, 
i pu 
pose floor ma ( fore 
rround ) 
Ma hin p é | 
G.E. 14 lip ortable unit 
termed ideal for floor 
more Wi 
maker 


i is of () COU) 


iddition of 
tcature 


q rt...OF h 
MC-22 


ix machine sizes to h 


| 
to line HOw 
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CONTAINS NO COUMARIN 


STRONGER THAN VANILLIN 


the direct and authentic 


copy achieved by original research 


Vanilla Bean Flavor by Firmenich stems from the vanilla bean. By original 
components and desirable characteristics have been isolated, identified, and 
ynthesized. By patient and painstaking laboratory techniques, they have been 

reconstructed for you in a precise and potent flavor material with all the aromatic 

jualities o original. Vanilla Bean Flavor by Firmenich comes to you as an economical replacement 
s 

of pure vanilla extract, of pure vanillin, or to use in combination, in the manufacture 


of all products that you flavor with this most popular of flavors. 


FIRMENICH incorporatebd 


25 WEST 18TH STREET «© NEW YORK 11 


FIRMENICH ¢ 


NAEI 
AN AVE 


yy 
AVE. *» TORONTO y 
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ranging in size from 750 to over 20,- 
N00 sq ad 

For maximum ind efh 
ciency, maker points out that selection 
of proper size machine with respect to 
floor area to be covered is essential 


For guidance, here is 


econonm 


data on machine 
size and area handled, respectivels 
12 in., 750-2,000 sq. ft.; 14 in 
5.000 sq ft.. 16 in.. 5.000-10.000 sq 
ft.; 19 in., 10,000-20,000 sq. ft.; 22 in., 
20,000 sq. ft. and over—Multi-Clean 
Products, Inc., 2277 Ford Parkwav, 
St. Paul 1. 
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Package Size Adjustable 
On Automatic Machine 


Change-over to different size pack 
ages is said easily made on this ver 
atile Auto-Pak machine. 

Unit automatically forms two sheets 
of heat sealing material around prod 
ucts, seals four cuts off and 
delivers completely sealed package. 
Unit, which plugs into any ordinary 
light circuit, makes packages from | 
in. sq. by 4 in. thick to 6 in. sq. from 
practically any heat sealing web in- 
cluding cellophane, foil, glassine, heat 
scaling kraft. 

Attachments, including belt, tur- 
ret, hopper and other units are avail 
ible for automatic feeding. Speed 1s 
up to 40 packages per minut when 
products are hand fed. Automatic and 
emi-automatic feeding increases pro 
duction and eliminates operator error. 

Machine is 2 ft. wide, 3 ft. long, 
3 ft. high and weighs 500 Ib. A } hp 
motor supplies and accurate 
thermostatic control of heat is pro 
vided.—Pak-Rapid Inc., 530 N. 21st 
St., Philadelphia 30. 
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New Machine Provides Mechanized Accounting 


Simplicity and flexibility highlight 
this new low-cost bookkeeping ma- 
chine which is said to provide com- 
pletely mechanized accounting, in 
cluding full description of entries. 

Delivered with typewriter keyboard 
and a minimum of five registers, unit 
is practical for smallest potential user 
while expandable to needs of largest, 
through simple modification. 

In terms of simplicity, unit has been 
kept uncomplicated so it may be 
operated by a clerk with limited book- 
keeping knowledge. Indicative of its 
flexibility is ease and speed in chang- 
ing from one type of bookkeeping 
job to another. 

Unit is not merely a posting ma- 
chine, but a complete bookkeeping 
machine producing records with full 
description and mechanical proof for 
every entry, instantly computed ac- 
count balances, and automatically ac- 
cumulated accounting control figures. 

Entire range of bookkeeping ap- 
plications can be turned out, includ 
ing accounts receivable, accounts pay- 
able, payroll, general ledger, sales 
analysis, distribution, and in 
voices. 

Along with high-speed figure mech- 
anism, touch-operated alphaebtic key- 
board permits every item to be 
described as fully as is needed on every 
record. Descriptions, which can be 
typed anywhere on form, facilitate ref 
erence and prevent misinterpretations. 
Unusual entries can be clarified. Time 
savings can be effected by heading up 
forms during a posting run, when te- 
quired for a new account or an over 
flow of entries on statement or ledger. 


cost 


‘733 


Journal entries can be 


identified by 
account name, which is especially mm 
portant for cash items and also ex 
pedites auditing of book: 

A large, clean type face has been 
provided for neat, readable entries on 
both originals and carbons. In addi 
tion to 26-key alphabet and 10-key 
numeral sequence, keyboard contains 
nine character keys to round out 
descriptions. 

All computations are made auto 
matically and step by step within reg 
isters. Cross register, which computes 
new account balance, will lock auto 
matically if balance is transcribed in 
correctly. Vertical register, which 
computes column totals, will also lock 
if an entry is not made in its correct 
decimal position. 

A single control key permits red 
ribbon printing of any credit balance, 
together with a CR proof ymbol on 
all carbon records to indicate 
of the balance. Same one-key method 
is used for red ribbon contra-entry in 
any column to adjust an account or 
correct an error, with automatic rever 
sal of amount in each affected register 
This method of obtaining. tric 
amounts in all account 
column totals is made possible by 
direct subtraction in all register 

All controls are simplified and with 
in easy reach. ‘Touch of a key tabu 
lates carriage into entry position for 
each column while one stroke of date 
key prints day, month, and year of 
entry. Still another key controls both 
electrified return of carriage and 
simultaneous line-spacing of journal 
for next item And 


nature 


net 


balances and 


since cross or 





Satisfaction rests on the carton 


. 





Dealer good-will is vital in the 
highly competitive beer industry. Pabst Brewing Co., 
brewer of one of America’s great beers, does an outstanding 
merchandising job with retailers, also makes sure that 
Pabst ‘Blue Ribbon” reaches the sales floor looking as good as it tastes. 
Pabst, like many other famous brand names, is 


protected in shipment by UNION Corrugated Containers. 


TRADE MARK 


on 
e UNION BAG & PAPER CORPORATION 


CORRUGATED CONTAINER DIVISION + Box Plants: Savannah, Ga., Trenton, N. J., Chicago, Ill. 


Eastern Division Sales Offices: 1400 E. State St., Trenton 9, N. J. * Souther Division Sales Offices: P.O. Box 570, Savannah, Ga. 


Western Division Sales Offices: 4545 West Palmer, Chicago 39, Ill. © Executive Offices: Woolworth Bldg., New York 7, N. Y. 


For more information, use coupon on page 159 FOOD ENGINEERING, JULY, 1953 
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Automatic Dispenser 
For Small Quantities 





Addition of small volumes of liquids 

flavoring materials, solutions — of 
monosodium glutamate, calcium salts 

is reported quickly and accurately 
handled by this fully automatic 
the Micro-Portioner. 

It operates as follows: Specially de 
igned switch is placed in line of travel 
of container When 
measured 
drawn into syringe 
to solenoid becoming 
soon as container has 
solenoid becomes de 
ind a spring forces meas 
ured amount of liquid into container 
from a delivery tip which is located 
directly above moving container. In 
this way 


dis 
pe Nscr, 


on a 
container trips switch, a 
amount of liquid is 
of unit, duc 
energized. As 


CONVCYOTr. 


passed switch, 


energized, 


container never stops moving 
on conveyor. No container—no fill. 
Volume of delivery is easily varied 
by turning lower hex nut. Velocity of 
ejection is controlled by turning upper 
nut tuum 0) to 
up to 150 con 


hort 


rass hex rang 
trol c, le 
for larger stroke 

Average error of measured volumes 
is less than 1 percent. Unit weighs 
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Dimensions are 
in. high. Kaufman 
33 We Court, Louisville 


trinster 
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Lab Mixer Duplicates 
Production Results 


New mixer provides Jaboratoric 
ind pilot plant mall 
duplication of production 
they may establish standards or check 
quality and efficiency. New labora 

Simpson “LE has a 2+ in 
dia ind all mnponcnt 

5, turrets, cnb, as wella 

city 
scak 


with a VOrRIDE 


mul 
2 : 
batch i 
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il i 
to large production siz 


Rubbing, kneading tion 
ind pestle 1 
plicated ) revolving 
pl WS Spr 
idjusted to exert 


SO Ib 


MICA le 
ud to he 
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f mortar du 
ic 
mullers can be 
» from 90 to 
of labora 
. Unit may be 


heating o1 


loaded 
pressitl 
to mect a vide range 
tory mixing requirement 
casily adapted for 
while mixing 
in stainless or other special metal 
Adjustable legs on unit allow indi 
vidual to adjust to a comfortable work 
ing height. New mixer is’ provided 
with a V-belt drive for flexible opera 
funnel that directs liquid 
idditions directly to material bed, and 
1 new, lk ikproof 
door to provide quick discharge of 
batch.—National Engineering Co., 
622 Machinery Hall Bldg., Chicago 6 
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Steam Unit Peels 3 Tons 
Of Spuds Per Hour 


Rated 


] 
peeing 
i 


capacity Of a 


machine 


new pot ito 
capable of steaming 
ind stripping the skins, is 3 tons per 
hr. Here’s how it works 


lirst potatoes are steam treated in 
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in, dha., 
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kink re dropped mito 


ling operation 
which take ymin 

Machines are designed for use by 
potato canners and pi xlucers of spe 
varieties, mM 
fries and 


Rochester, 


us frozen 
shoe string, french 
Ptaudler Co 
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This Wire-Band Applier 
Speeds Hose Hook-Ups 


bast and casy onnections are 


rep ited band 
and tool combination 

Tools are made im two sizes to fit 
hose: Junior for bands up to 4 in. 
Semior for bands | in Bands 
ire made of ft steel wire, electro 
ind welded They IT¢ 
made in brass if required 
wailable for 
] 
a 


ind ove! 
galvanized also 
They alt 
hose from 4 to 3 in. im 
ld 
Bands are stated to give tight, pel 
manent and rust-proof connection 
hey can be used equally well for air, 
Bands make 
houlder to 
ing hose from 
On| mall stock of 
zes need be carried a band 
vill fit hose of many different plic 


4140 N. Kedzic 


OT oil hose 
with no 
foul when mov 


team, water, 


1 small joint, 


itch o1 
place to plac 


sdme 


Ave., Chicago 18. 
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Here are ten reasons why you should use TYGON 
TUBING to transmit fluid foods, or beverages, 


in your plant: 


TYGON TUBING is glass clear—provides full solution 
visibility — permits close flow control. 


. TYGON TUBING is fully flexible — fits the most in- 


tricate piping layout — requires the minimum of 
fittings. 


. TYGON TUBING is mirror smooth — makes cleaning 


easy, fast, and thorough. 


. TYGON TUBING is non-toxic —is fully approved by 


leading health and food authorities. 


. TYGON TUBING is non-contaminating—handles even 


milk with complete safety. 


. TYGON TUBING is steam sterilizable — assures com- 


pletely sanitary conditions. 


. TYGON TUBING is lightweight, strong and abrasion 


resistant — makes the perfect portable hose. 


. TYGON TUBING is non-oxidizing—just lasts and lasts 


and lasts. 


. TYGON TUBING is made in a full range of sizes (up 


to 2” ID) — meets any piping demand. 


. TYGON TUBING is also available with braided jacket 


reinforcement—fabric, plastic cr stainless steel braid 
permits use in high pressure applications. 


Why don’t you try TYGON TUBING? See for yourself how TYGON 
TUBING can handle your food transmission problems . . . efficiently and 
economically. 


Ask for Bulletin 1-77. 
Address: The U. S. Stoneware Co., Akron 9, Ohio 
Plastics and Synthetics Division 


For more information, use coupon on page 159. FOOD ENGINEERING, JULY, 1953 





Third Wheel on Truck 
Eases Handling Tasks 


Carting and wheeling of heaviest 
loads is claimed eased by addition of 
third wheel to this new magnesium 
hand truck. ‘Third wheel is tully re 
tractable. 

When wheel is extended, truck can 
be operated in a three-point position, 
preventing any load from bearing on 
operator. Similarly, when truck is 
stopped in this position, it can be re- 
started without physical effort nor 
mally needed to overcome dead load 
weight. For conventional third 
wheel retracts snugly against frame. 

New model is of all-magnesium 
construction, and combines lightness 
and ease of handling with structural 
strength. Nose extends beyond wheels 
on either side, preventing flexible 
loads from binding against wheels 
Magline Inc., Pinconning, Mich. 


use, 
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New Chemicals 


Bread Pan Cleaner 
Does Speedy Job 


Faster cleaning of bread pans by 
soak tank or washing machine meth 
ods is claimed for a new pan cleaner, 
Composition No, 42. 

Material is said to be especially ef 
fective for safe cleaning of tinned pans 
incorporating aluminized steel straps 
and spacers, and may also be employed 
for cleaning sweet goods pans and 
trays in spray washing machines and 
pie tins in tumbler washers. 

When subjected to a_ standard 
bakery test, manufacturers state, ma 
terials showed no weight loss of tin 
coating in grams per sq. in. carried out 
to four decimal points. Material is 
reported to work equally well in tanks 
or washing machines. 
ENGINEERING, 
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lu tanks, Concentrations may range 
trom 1 to 4 oz. per gal. at tempera- 
tures of 180 F. to 212 deg. F. In ma 
chines, concentration may range from 
} to 4 oz. per gal. at 140 F. to 160 
deg. I’. Material is said to be com 
pletely soluble in warm or hot water, 
does not foam excessively and rinses 
freely.—Oakite Products, Inc., 126G 
Rector St., New York 6 
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Compact Instrument Gives 
Fast Check on Fumigant 


Quick, convenient testing of im 
mediate atmosphere for hydrocyanic 
acid gas is claimed with use of new 
instrument which protects personnel 
igainst unnecessary exposure to toxic 
concentrations of IICN in fumigation 
of granaries, warehouses, and other 
ipplications. Operator equipped with 
unit is seen above. 

A quick reading is easily made by 
squeezing aspirator bulb three times 
to draw in an adequate air sample. 


Any HICN present turns white gran-. 


ules of reagent in detector tube blue, 
beginning at end where air sample 
enters. Length of travel of this color 
ation increases with percentage of gas 
in alr. Concentrations from 0 to 50 
ppm. may be read on graduated scale 
of detector tube. 

A durable leather kit with shoulde: 
strap contains everything necessary for 
making 12 separate tests. In addition 
to detector, kit contains a tube rack 
mixing bottle, mandrel, color scale, 12 
glass tubes with rubber caps, two vial 
of granular reagent, and glass-cloth 
swatches. ‘l'welve tubes can be filled 
at one time and stored one week at 
temperatures of 90 deg. F.; for two 
to ace weeks at 70, and two months 
at 40 without loss of sensitivity. 
Mine Safety Appliances Co., Brad- 
dock, Thomas and Meade Sts., Pitts 


burgh 8 
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Odorless, Non-Toxic Finish 
Available in Many Colors 


\ new line of finishes, named Steel- 
st is now available in black, white, 
gray, ivory, green, red, orange and 
vellow colors. Formula for new prod 
ucts is basically the same as that of 
stainless ‘coating in that both 
tse a vinyl plastic vehicle. Change of 
pigment mnakes colors possible. 

l'ilm produced is stated to be im 
resistant to most 
non-toxi 


steel 


pervious to moisture, 
hemicals, odorl ind 
vhen dry. 

Maternal can be sprayed, brushed 
or dipped and will withstand constant 
wet heat up to 180 deg. F. and con 
‘tant dry heat up to 300 deg. I’. Dries 
to handle in 30-60 min. after spraying, 

3 hr. for recoating 

It can be applied to rusted or bare 
unrusted metal after surface has been 
treated, or over painted surfaces that 
show positive after pretest with prime! 
Up to 600 sq. ft. covered by 1 gal. 
Steelcote Mfg. Co., 3418 Gratiot St., 
St. Louis 3. 
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New Perfume Bases Offered 
For Scenting Detergents 


Recently developed is a new lin 


of perfume bases, designed specifically 
for scenting liquid and powder deter 
gents, 

Christened Deterome: 
ints withstand high temperatures of 
and mash 


new odor 
manufactunneg 
odor of petroleum base most fre 
quently used im synthetic detergent 
Available in many different fragrances 
bases should be used in following pro 
Liquid, from 4 to } oz 
i to 4 percent 
Varick 


proc CSsses 


portions 
gal.; powder, from 
Dodge €& Olcott Tm 180 
St.. New York 
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EDITORIALS 
FRANK K. LAWLER, 
Editor 


In Behalf of Progress . . . 


Food Research Becomes Goat of Defense Economy 


It is very disturbing to learn that a budget cut in 
the Defense Department will climinate, or nearly so, 
the outside research of the Quartermastci Corps 

Thi id bit of news came out at the recent 6th 
\nnual Meeting, in Washington, of the Research & 
Development Associates of the 
Tiastuturte 


Pro T¢ 


kood & Contamer 
thre problems of feeding the 
blow from this de 
contribute 


med force ecen 1 seriou 


clopment—progre which also would 
to peacetime food processing 
three 


Som core outside research projects have 


been placed with universitics and other mstitutions 
Which madicates the magnitude of the work involved. 

Ivpical of to. be scrapped is research 
vhich 3 uccessful conclusion on the dehy 
Dehydration, incidentally, 
in ideal method of food preserva 
tion. Weight and bulk of the food are greatly reduced, 
the food 


progres 
nearing 
dration of peas and corn 

HW) WanV Way 
no refrigeration is required for storage, 
in be put imto large package 
Just what the armed forces 


need, « pecially tor overseas troops 


] 
relatively imc XpPCnisiv¢ 
Kconomy in government expenditure 1s, of course, 


“ordered” by the election 


s, and containers are 


\nd perhaps no complaint would be justified if the 
OMC research budget were cut only in proportion 
to the Defense Department's overall reduction. 
But the cut is going so far beyond that as to mak« 
research the goat 

Could it be that Defense vy Wilson—a 
most capable and conscientious executive—does not 
understand or appreciate the importance of basi 
research on food? He has been quoted as stating that 
he “is not interested, as a mulitary project, im why 
potatoes turn brown when they are fried.” 

But soldiers are very much interested when their 
food doesn't taste right, or look appetizing. And 
they are more than a little concerned when shortage 
of shipping gives them a choice between bulky food 
and vital ammunition. 

But come to think of it, practically no one out 
side the food industry understands its problems 
So one would not expect the Secretary to be an 
exception. Therefore it is up to people m the indus 
try to explain the situation to him and to his 
advisers 

Only enlightment disseminating from techincal 
food men can steer government food research in the 


Secretary 


right direction 


Prepare to Raise Wages, Recession or Not 


If there ever wa to whether the 
ost of labor would level off, or decline, it has been 
inswered 

Despite its ese 
it would hold wage rates steady or even pull them 
Motors found it ad 


1 new 


any question as 


ator clause and the prospect that 
down in a recession, General 


visable to grant an increase which sets 
pattern 
Among 
permanent fixture the present level of prices and 
\nd it concedes to production 
workers in increased wages as much and probably 
than the automobile industn 


any chance through increased output per 


wage 


other things, this pattern accepts as a 


industrial costs 


more seems to have 
ot Saving 
Thhall hou 

Phe steel industry, another pace-setter, also has 
ippreciably. And in the food field, 
l’astern breweries gave production workers another 
17.5c. an hour for a new dav-shift rate of $2.65 

So as Number 1 on 
worries, put higher wages and the means for increas 
Ing productivity to offset them. In the food manu 
facturing field the profit margin is too small to com 
fortably absorb the coming boost 

And the date of the increase is made more immi 


mcreased Wages 


vour list of management 


nent by improvement in profits of food companies 

In the first quarter of this year, carnings of a 
sample of 38 food firms in various branches of thi 
industry were better than in the same period of 1952 
by 2] percent. The only sad note was a dechne 
of 24 percent in the profits of four grain products 
not included, incidentally, in the 38 
panies mentioned previously 

Food manufacturers know that the profit margin 
still is too thin to finance research 
tion at safe levels. 

But labor unions won't let this deter them 

ven a recession would not hold labor in check. 
because union leaders will argue that only higher 
pay to give more buying power will correct a decline 

\nd speaking of recessions, our economics d¢ 
partment would not be surprised to see some de 
cline in industrial production, perhaps as much as 
10 percent. The time is placed toward the end of 
the vear and into 1954. But it is recognized that 
adjustments might further defer any appreciabl« 
slump. 

However, a drop short of 15 percent is not con 
sidered of serious moment. Anyway, the consump 
tion of processed foods will continue at a high level. 


firms com 


ind moderniza 
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*DREHMANN ANNOUNCES... 


Originator and recognized leader 
of brick floor installation 


RECENT WEST COAST 
INSTALLATIONS 


CARNATION COMPANY, 
Phoenix, Arizona 
RAINBO BAKING CO., 
Tucson, Arizona 
CARNATION CO., 
Bakersfield, California 
SAN JOAQUIN BAKING CO., 
Fresno, California 
CONTINENTAL BAKERY, 
Sacramento, California 
CARNATION COMPANY, 
Spokane, Washington 
DAMASCUS MILK COMPANY, 
Portland, Oregon 
CARNATION COMPANY, 
Houston, Texas 


ORIGINATORS OF BRICK FLOORS 


¢ ESTABLISHED 1869 


THE OPENING OF OFFICE AND WAREHOUSE 
AT 3757 WILSHIRE BLVD., LOS ANGELES 5 
TELEPHONE: DUNKIRK 8-5095 


REHMANN now rounds out its service with a third strategically located 


hal OW OF CON mplate build 


operauns 
base This 1s good news tor tood proce 


on the Pacitic Coast and in adjacent stat 


Ing plants 


availability, are all of Drehmann’s unique and 
icnance¢ Indeed, 


> Philadel- 


the facilities 


Now, given-on-the spot 


comprehensive floor service—design engineering installatton—matt 


the Los Angeles 


phia and Chicago operauions 


In every respect branch duplicates the scope of Drehmann 


’ ’ 1 j 
» Hoor Know-how plus the convenrence and 


Ss of Drehmans 
With huge stock 


Thus, you have the benet 


dependability of local supply of Drehmann products on hand at all 


umes nghtin Los Angel delivery to Jobs t ed and adequat upplies are assured 


IT ALL ADDS UP TO FASTER — BETTER DREHMANN FLOOR SERVICE FOR 
THE WEST COAST. VISIT OUR NEW OFFICE THE NEXT TIME YOU'RE IN L.A 


Consult one of Our engineers whenever you have a floor probletr 


DREHMANN PAVING & FLOORING COMPANY 
Gaul and Tioga Sts., Philadelphia 34, Pa 
5737 S. Halsted St., Chicago 21, Ill. * 3757 Wilshire Bivd., Los Angeles 5, Cal. 
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COMPOSTING: 


before going to growing 


Manure is rapidly fermented 


hou f 


Modern Mushroom Canning 


» 


‘ 


UNFOLD 


* st 


STERILIZING SOIL: Truckloads of top soil are 


teamed 


before blanketing mushroom beds 


oO 


Mass-Production Lines Deliver 5,000 Buttons and Stems a Minute to Cannery 


IVHHIN A DAY, Whisked from scicn 
tifically controlled growing houses to thy 
Mushroom (¢ orp. Cannery, West Che 
cate 


Growing mushroom 


mushrooms are 
Brandywin 
ter, Pa., for ima 
processing 


And that’s 


most of its own mushroom 


requires ¢ xtreme Car 
cultivate 

Mushroom beds must be properly prepared betore they 
will appeat 
manure and making the 

About 6 in. of 
beds, 
procedure that require low, 
130-140 deg. I 
rowth of 


Growing houses arc 


why Brandywine 
Phis calls for precautions in fermenting fresh 
bed 
fermented manure (Compost) is 
illowed to ‘ 


teady risc 


pre id 
weat out.” ‘Uhi 
i temperature to 
ompost favorable for the 


in the which are then 
to make the 
ind to destroy disease spore 
then cooled to about 
the nght temperature to plant spawn— Point 4 
on, the 


; and insects. 
50 deg. | 

l'rom her 
well as the 


ventilation im thy 


pawn 


grower must Control msects a tem 


humidity, and houses 
thire« week ot 


layer of sweet, 


perature, 
After 
ton 
formly 


spawning, the bed ire cased—a 


loamy, sterilized top oul bemg uni 
Mushrooms usually appeat 


It takes approximately 5-10 
temperature of the 


spre id over the bed 
10-14 davs after casing 
davs, depending upon thre 


from 


PTOWINE 
house, from the time. thr 
it 4 


" 
MOUSCS 1 


mushroom first appears until 


I 
Yield at) the 


ready to Brandywine 
about 2 Ib. of mushroom pel 


picl CTOWINE 
quar foot of 


crowing be d 


Preparing Mushrooms for Canning 


it thr 


cutting lines 


Harvested 
to mechanized 


peak of perfection, mu hrooms are 
Point 


from stem 


where roots are 
Roots 


carded, while buttons and stems drop into flumes 


moved and buttons severed 
except 


for mspection belts and processing equipment, mushrooms 
Point 8. Flum 


much of the 


are handled through the cannery in flumes 


ing removes foreign matter and 
bruising that thes 


Mushrooms 


slices, 


MINIMIZes 
would otherwise receive 
re put up in three different packs—buttons 


and stems and pieces 
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Buttons arc flumed into a rotary } jean 
pertorators, Large sizes are discharged onto an imspection 
belt. Irom here, they are flumed to a second grader that 
orts them into three sizes. ‘Vhose over ]4in. are blanched 
and packed as jumbo buttons, whik 


over 14 and below 14> im TK 


grader with 


the two smaller sizes 
blanched, sliced, ind 
canned, 

Small sizes passing through the first grader with 14-in 
perforations are sluiced onto a roller Inspection Conveyor 
Those with broken veils are fed to a nearby flume that de 
livers them to the stems and pieces line. Buttons passing 
inspection drop onto a flight conveyor that carries them 
to an underwater rotary grade1 

Purpose of this second 


grading is to assure packing 





PUTTING EXTRA-CARE into its processing lines, Brandy- 
These make the differ- 
high-quality product and one that is 
merely acceptable. Turn to page 64 for the story behind 


wine capitalizes on small details. 


ence between a 


this top-flight mushroom-canning operation. 





into 
The largest size, however, 
shiced-mushroom line. ‘he 
Reitz 
to 5-min. steam blanch 
blancher, the 
Point 1] 


buttons, since they are sorted 
sizes ranging from 4 to 1} in 
is fed to the 
izes are fed 
they get a 34 

Leaving the 
mspechion CONVEVO! 


introduced to the 


uniform size seven 
remaining six 


into a Thermascrew blancher, wher« 


another 
Those with open veils ar 
sheed-mushiroom line. Buttons. travel 


belt for a further inspection, 
being automatically flipped over in the process. 


buttons travel over 


along another wire-mesh 
Due to the likelihood of shrinkage dunng blanching, 

the buttons are regraded into seven sizes—Point 12. Col 

lected in stamless steel troughs, the different sizes arc 

separately fed to filling Pomt 14. Uniformly 

sized buttons are filled and weighed into cans holding 

+ S, O1 16 oz 


troughs 


Now to the stems and pieces line. Stems collected from 
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» GROWING: Houses require proper temperature and 4 SPAWNING: Mushroom 


carefully prepared humu 


w humidity to assure quality crops. "F throughout 


“seed” is unifor 


ooo 


4 ) GRADING: Separated into different 


again checked for 


the five cutting lines are fumed to a rotary washer with 
overhead sprays. Cleaned stems are then flumed to a wire 
mesh inspection belt. A_ bladeless umpeller pump then 
deliver the stems to a grading reel that removes small 
pieces. Remaming stems and pieces then go to a chopper 
and an inspection belt on their way to the continuous 
blancher. Filling and weighing into cans is the next 

Phere are three 120-per-min. canning lines for 
+, and S-o0z. packs. Automatic dispensers add a salt 
into cach can, and water is ted by ten-licad rotary 
Phen four-spindle seamers close the can 

lrom a rotary turntable, cans are loaded into 
crates with the aid of an clectromagnetic carrier. ¢ 
are then placed in retorts, where they are heat-proce 
ind then cooled. 

Cans are thoroughly drained before bemg ted to ; 
permin. wrap-around labeler. Labeled cans are 
loaded into cases with a semi-automatic packer 
are then automatically glued and sealed 


colo. 


and body 


, buttons ar 
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GROWING louse require prope ‘ verature ind * SPAWNING: Mushroom eed” j 


j y te ire quality eroy hrouvhout carefully prepared 


penetrate 


rene OOO MUSHPOOINS Wilil pop up 


iformly distributed g& GERMINATING: Web-like mass of spawn 


in GRADING: Separated into different sizes, buttons are ‘ INSPECTING. Still another quality-control point “> 
i 


again checked for color and body 3 for examining buttons for evidence of blemishes. 





» HARVESTING: Mushrooms are picked with 7 CUTTING: Machine snips off roots and sepa 


) roots attached to safeguard flavor 
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{ «» FLUMING: Buttons and stems are washed m CHECKING: Jumbo button ire n 
\ a { rt : (hay M ve, 

" 7 


rates buttons from stem 







om : \ e sluiced to processin “4 1] _ 
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“> ; eA 19 SLICING: Large buttons are conveyee q CANNING: Blanched itt ed 
\ / iw from blancher to automatic licey 14 to can ind welgehes 
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~» REGRADING: This final grading technique assures perfect uniformity in- the ize of button 
mushrooms in every can packed at Brandywine 





Ses 


“They Shed Splashes i 


Like Water Off a Duck's Back 





FOR INDOOR AND 

OUTDOOR USE—IN A 

WIDE RANGE OF TYPES 
AND SIZES 

1 to 125 HP Squirrel 

Cage Induction 3 

Phase Splash Proof 








150 to 400 HP 
Squirrel Cage 
Induction 3 Phase 
Splash Proof 


SPLASH PROOF MOTORS 


Your production is protected by a Century Splash Proof frame 





that keeps all squirted, spilled or splashing liquids away 


3 to 25 H. Slip Ring from the vital working parts of the motor. These motors can 
Induction 3 Phase 


Splash Proof be hosed down during your plant clean-up without 


the slightest damage. 


eo eS cece 








Take a look at the many different types and sizes of 
Century Motors that are available in Splash Proof frames. 


Gee 
Sees 


30 to 100 HP Slip 
Ring Induction 3 
Phase Splash Proof 


Whatever your electric motor requirements, you can specify F 


Century — correctly and with confidence. 


Century motors range in size from % to 400 horsepower — 





AC, single or polyphase or direct current — with drip proof F 
— splash proof — dust proof — or explosion proof frames. 
Your nearby Century District Sales office, or a convenient 


authorized Century Distributor will be glad to give you 


1 to 72 HP Repulsion 
Start Induction Single 
Phase Brush Lifting 
Splash Proof 


full information. 





1 to 20 HP Capacitor 

Start Induction Single 

Phase Splash Proof 
Capacitor mounted 

separately on 72 

HP and larger. 


CHE 


RS 





CENTURY ELECTRIC COMPANY 
1806 Pine Street 
St. Louis 3, Missouri 


1 to 75 HP Direct 
Current Splash Proof 


Offices and Stock Points in Principal Cities ¥y 


CE-758 
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MONTREAL 
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IN 5 MODERN FABRICATING SHOPS 


CRANE 
builds pipe coils to DESIGN perfection 


You get the results you planned for in pipe coils built by 
Crane. And right along with this close adherence to specifica- 
tion goes a greater dependability that enhances your design. 





Although seamless carbon steel pipe is most popular, Crane 
has the experience—and the equipment to produce pipe coils 
in wrought iron, copper, brass, nickel, aluminum, 18-8 of 
various types, and miscellaneous alloys. At your service are 
the finest facilities for heat-treating, stress-relieving and 
testing of all kinds. Crane can also supply those necessary 
piping accessories to give your design the added value of 
consistent quality throughout. 


There’s further information on this important Crane service 
in your Crane No. 53 Catalog—and in the 48-page Pipe Coil 
Handbook, offered below. 





2-in. ammonia cooling coils with 


welded headers and ammonia flanges. 


FREE 48-PAGE PIPE COIL HANDBOOK ~~ 


Gives Valuable Design 
and Specification Data 


Dimensions, materials, end con- 
nections, pipe data, helpful en- 
gineering information—you'll find 
it all in this factual, easy-to-read 
handbook, free to pipe coil de- 
\\\ signers and users. Drop a card to 
= Crane at the address below for your 
copy (Circular 318). 





Triple circular design of 1'4-in. seamless pipe. 


General Offices 
ta) 836 S. Michigan Ave., Chicago 5, Hl. 
Branches and Wholesalers Serving 
C=] All Industrial Areas 


VALVES + FITTINGS * PIPE = PLUMBING + HEATING 
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WHY CENTRIFUGE A PEANUT? 


Once a food production exclusively, today the peanut 1s 
basic raw material for making many things, including bathing 
suits and glue. In the pilot plant of the Southern Regional 
Laboratory, U.S.D.A., when undissolved peanut meal must 
be separated from peptized protein solution, De Laval cen- 
trifuges make the separation easily—and continuously. 

Continuous separation by means of centrifugal force is 
De Laval’s business—has been, ever since 1878 in some fields. 
De Laval centrifuges make separations in seconds that once 
took minutes or hours. Such centrifuging takes three basic 
forms: 


The continuous separation of two liquids. 
The continuous clarification of one or two 
liquids. 

The continuous separation of two liquids plus 


the continuous removal of solids from one 
or both liquids. 


Call in a De Laval engineer and get the advantage of these 
many years of experience in each of these three subdivisions 
of continuous processing. 


2 Laval THE DE LAVAL SEPARATOR COMPANY 


Chicago POUGHKEEPSIE,N.Y. San Francisco 
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A MESSAGE TO AMERICAN 


INDUSTRY @ 


ONE OF A SERIES 


One Sure Way to Get 
MORE DEFENSE FOR LESS MONEY 


How can we get more national defense for 
less money? The best answer yet given to this 
question appears in a little-noticed section of 
the new defense budget. That answer, with 
which this editorial is concerned, is to provide 
more equipment with which to step up muni- 
tions production in an emergency. Thus we 
can eliminate much of the need to stockpile 
finished munitions in advance. 


The new defense budget provides an appro- 
priation of $500 million, to be invested by the 
Secretary of Defense in specialized facilities 
required to produce munitions on a wartime 
scale, but not adapted to profitable operation 
by private industry in normal times, Facilities 
of this type are known as “stand-by capacity.” 


There is no strictly political controversy 
over the “stand-by capacity” program. It was 
originally suggested by Clay Bedford, Special 
Assistant to the Secretary of Defense during 
the Truman administration. It has since been 
reviewed and endorsed by the Eisenhower 
administration. Moreover, it involves little or 
no technical controversy. Civilian and military 
experts are well agreed that the only alterna- 
tive to enormous expenditures for stockpiling 


military equipment is to provide enough facili- 
ties for producing it quickly in an emergency. 


Here is the Key Idea 


In his speech of May 19, introducing his de- 
fense budget to Congress and the nation, Presi- 
dent Eisenhower stressed the value of such 
reserve capacity in these terms, “The more 
swiftly and smoothly we can mobilize, the less 
our dependence upon costly standing armies 
and navies.” 


In accord with this idea, the $500 million 
requested for the present reserve capacity 
program would be invested in tools that re- 
quire a long time to produce, and so present 
grave complications in an emergency unless 
they are ready in advance. Some such tools 
would be installed in new plants that are 
needed to eliminate potential bottlenecks in 
the defense production program, Others would 
be ordered to replace that part of the govern- 
ment’s present machine-tool inventory which 
is made obsolete by changes in the design of 
defense products. By completely “tooling up” 
with the most modern equipment, the admin- 











istration hopes to realize a production poten- 
tial many times greater than could be achieved 
by spending the same amount of money on 
military end-products. 


Examples of Savings 


in the specialized field of defense produc- 
tion, adequate modern capacity is the key to 
both economy and speedy delivery in a pinch. 
Here are some striking examples from the re- 
cent report of the Advisory Committee on Pro- 
duction Equipment (Vance Committee) to the 
Director of Defense Mobilization: * 


—In the case of certain ammunition com- 
ponents, the cost of new capacity can be recov- 
ered in only six weeks of full production. 


—If $500 million worth of special tools 
needed to make aircraft are purchased in ad- 
vance, aircraft production during the first two 
vears of war will be increased about $18 bil- 
lion. In other words, it costs 1/36 as much to 
acquire the tools in advance as to acquire the 
aircraft. 


—In the case of a certain ordnance item, an 
expenditure equal to the cost of only 150 units 
of the item will provide the capacity to produce 
thousands and save three years’ time in meet- 
ing mobilization requirements. 


Moreover, reserve plants and equipment 
can be kept up-to-date at only a small fraction 
of the cost required to maintain an up-to-date 
reserve of military end-products. The cost of 
replacing 5,000 obsolete tanks is at least $1 bil- 
lion. The cost of new tools for a tank plant 
would be less than 10% of that amount. 


*This Committee, headed by Mr. Harold Vance, Presi- 
dent of the Studebaker Corporation, included Clay 
dford, then President of Chase Aircraft, Manly Fleisch- 
man, former Defense Production Administrator, and sev- 
eral retired military leaders with wide experience in 


procurement. 


Savings Will Multiply 


On the basis of facts like these, the Vance 
Committee recommended that the Defense 
Department spend $500 million to $800 million 
per year on specialized defense production fa- 
cilities in order to provide substantial reserve 
capacity as soon as possible. It also recom- 
mended that expenditures for military end- 
products which get obsolete rapidly be held 
to a minimum. The Eisenhower administration 
has adopted this approach to the problem of 
munitions production in asking that $500 mil- 
lion be invested in reserve capacity. 


The importance of this approach is much 
greater than is indicated by the amount of 
money to be spent on new tools, although this 
amount will go far toward assuring a healthy 
machine tool industry, adequate to meet emer- 
gency demands. What is really important is 
the great saving that can eventually be made 
in the cost of our defense program by a mod- 
ern tooling program. If we are to maintain 
this program for a long period, and if we are 
to pay as we go, we must have a low-cost pro- 
gram. No other plan to reduce and control the 
cost of a garrison economy can compare with 
the new approach suggested in the Vance 
Report and now embodied in the new defense 
budget. 


Congressmen will do well to scrutinize all 
military appropriations carefully. They have 
a chronic tendency to be too big. But there 
should be no penny-pinching on investments 
in capital equipment that will pay out in as 
short a time as six weeks in a war emergency. 
It would be tragic if this opportunity for real 
economy were lost in the controversy over 
other aspects of the defense program. The tool- 
ing program is a key part of the Eisenhower 
effort to cut defense costs. It should be 
promptly approved. 


McGraw-Hill Publishing Company, Inc. 








PREPACKAGING five rail-cars of fresh tomatoes daily: (1) Dumping, (2) paper wrappers removed by suction of fan 
(2A), (3) Flavorseal unit equipped with germicidal lamp (3A), (4) hand-packing lines, and (5) wrapping machines 


Adds Life, Guards Quality 
Of Prepackaged Tomatoes 


And Mechanized Line Multiplies Output 


C. R. HAVIGHORST 


Senior Associate Editor, ‘Food Engineering’ 


Since prepackaging’s inception, op- 
erators have been wrestling with two 
inajor problems: (1) to obtain mechan- 
ical equipment that would lower pro- 
duction costs and increase production 
volume and, (2) to find a supplemental 
means, in addition to refrigeration, 
that would prolong the market life of 
these prepackaged foods. 

It now looks like a turning point 
has come. At least for the prepack- 
agers of tomatoes. One of the leaders 
in these advances is New England 
Tomato Co., Los Angeles. Perhaps 
the first western prepackager of toma- 
toes, this company started in 1939, 
when nearly the entire process was 
manual. Mechanization has been slow. 
Prepackers have had to depend largely 
upon their own ingenuity to devise 
processing equipment. 

But for some time Food Machinery 
& Chemical Corp., Riverside, Calif., 
has had a stake in prepackaging. Its 
copyrighted Flavorseal coating method 
prolongs the market life of certain 
fruits and vegetables (Food Industries, 
April, 1945, p. 96) one of which is 
tomatoes. Now parlaying this stake 


FOOD ENGINEERING, 
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ito somethnig more mteresting, FMC 
is both adapting equipment used in 
the citrus industry and devising new 
machines for tomato prepackaging. 
‘The line at New England has- 

> 1. Increased previous 8-hr. daily pro- 
duction from some 8,000 packages 
(containing four tomatoes each) up to 
100,000 packages. And new equip- 
ment now in the blueprint stage 
promises to up this output at least an- 
other 20 percent. 


> 2. Prolonged the market life of 
tomatoes. Flavorseal, combined with 
prepackaging and refrigeration (45-55 
deg. F'.), gives ripe tomatoes a market 
life of 12-14 days compared with only 
5-6 days for untreated fruit. Under 
similar conditions it extends the life 
of pinks 21-24 days. In addition, 
through carefully controlled distribu- 
tion, most spoilage at retail outlets has 
been eliminated. 

At New England, 100,000 packages 
of tomatoes represents approximately 
+4 tons. And when this daily produc 
tion is projected for the entire 94 
months of the packing season (Sep 
tember through June 15), a total an 
nual figure of around 9,500 tons is 
chalked up. To provide this long pack 
ing season, tomatoes are not only con 
tracted in California but there are also 
supplemental rail car shipments from 
llorida, Texas, and Mexico 

Tomatoes are shipped in 33 Ib.-net 
retail-type lugs. These are dumped 


EXAMPLES of treated fruit (left) and untreated (right) of same lot after 23 
days’ storage. Waxy solution prolongs tomatoes’ life by retarding respiration 
and reducing by 50 percent the moisture loss through transpiration 
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Containers that 


Protect 


your product 
ALL THE WAY 


Sturdy steel drums and pails—made 
with care and accuracy in every detail 
make certain that your product 
quality receives protection a// the way 
to its destination. They make certain 
that your products remain safely sealed 
through the various conditions of 
handling and shipping. 

That's why J&L Steel Drums and 
Pails are standard packaging specifi- 
cations for many leading product 
brands. They have proved through 
years of dependable service that they 
meet the most rigid tests for durability. 

Plants for the manufacture of J&L 
Steel Drums and Pails are located in 
leading industrial centers to assure 
quick, efficient service to meet your 
requirements. Call the nearest J&L 
office . . . or, contact our headquarters 
office in New York City. 


PLANTS: Bayonne, N.J. . . . Cleveland, Ohio... 
Philadelphia, Pa. ... New Orleans, La. ... Kansas 
City, Kan... . Adianta, Ga, . . . West Port Arthur, 
Texas... Toledo, Ohio 


JONES & LAUGHLIN STEEL CORPORATION 


Container Division 


CHRYSLER BUILDING + NEW YORK 17, N.Y. 


For more information, use coupon on page 159. FOOD 


ENGINEERING, 


J&L 
STEEL 
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nually on the feed conveyor. Paper 
vrappers on the fruit are loosened by 
hand. ‘The roller conveyor moves both 
fruit and wrappers under a hood where 
air suction draws the paper through a 
duct to a disposal point. Empty 
wooden lugs are placed on an overhead 
conveyor and are thus moved to the 
end of the line. Here they are used 
as containers for the prepackaged fruit. 

As the fruit emerges from the hood, 
pickers remove any that are overripe. 
Ihe conveyor then moves the fruit 
under a Westinghouse germicidal 
limp and into the -lavorseal unit. 
lwo germicidal lamps are employed— 

t the entry and exit of this unit—to 
kill mold growth on the fruit. 

\ll tomatoes are so treated, whether 
they are immediately prepackaged or 
moved into ig The 
I‘lavorseal retards the natural decom- 
position of the fruit, such as shriveling, 
wilting, and loss of flavor. 

‘To prolong market life of tomatoes, 
the rate of oxidation must be retarded 
ind excessive transpiration prevented. 
Respiration must not be entirely 
stopped for tomatoes will not color 
properly if atmospheric oxygen is lack- 
ing. 


colori rooms. 


Close-Up of Coating 


lo the naked eye, the Flavorseal 
coating appears as a continuous encas- 
ing film. Under a microscope, how- 
ever, the film is revealed as a porous 
coating made up of small spray specks. 
Ihe porosity of the film is obtained 
by a careful choice of solvent, wax, 
nozzle, and pressure. ‘These factors 
provide spray particles that will adhere 
to the fruit as individual specks and 
not run together to form a complete 
seal. By varying the porosity of the 
film, the respiration and transpiration 
rate of the fruit can be controlled to 
give optimum results. ‘The film is ap 
proximately .00015 inch m thickness 

During the coloring period, ripening 
tomatoes may lose from 14 to 3 per 
cent in weight, depending upon the 
time required to color. This coating 
will reduce moisture loss by 50 percent. 
In addition. it keeps the fruit plump 
ind firm for a longer time after it is 
packaged. The wrinkled condition that 
appears around the stem end of the 
fruit after loss of about 4 percent of 
original moisture is delayed on the 
average of from 4-5 days up to 12 
davs. 

The coating consists of a blend of 
waxy ingredients dissolved in a petro- 
leum hydrocarbon solvent. ‘The sol- 
vent is one of the very volatile cuts 
of petroleum distillate and acts merely 
as a carrying agent for the dissolved 
Waxes. 

The unit that applies the coating 

(Turn to page 135) 
SULLY, 
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Photo-Tour of Line 


COATED fruit goes to hand-packers on 
center Upper empty 
lugs; lower right one, green fruit. 


conveyor one, 





TRAYS are formed 90 per 
three tray-erecting machines. 


min. by 


PACKERS select tomatoes of equal 
size and ripeness for each tray 
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GERMICIDAL lamps tinstalled under 
hoods at entry and exit of Plavorsea 
unit) kill mold spores on fruit 


HAND-PACKERS fill trays moving on 


belt conveyor—-four tomatoes each 


FILLED trays go through three wrap 
ping units, 


are packed in lug boxes. 
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a is Why the Nash is the 
Most Simple Compressor 


DISCHARGE 
PORT 


DISC HARGE 
PORT 


There are no mechanical complications in a Nash Compressor. UMMM 


A single moving element, a round rotor, with shrouded blades, : : 
forming a series of buckets, revolves freely in an elliptical casing No internal wearing parts. = 


containing any low viscosity liquid. This liquid, carried with the = No valves pistons, or vanes 
rotor, follows the elliptical contour of the casing. , : : 


INULIN 


UNIAN 


The moving liquid therefore recedes from the rotor buckets at No internal lubrication. 
the wide part of the ellipse, permitting the buckets to fill with 
gas from the stationary Inlet Ports. As the casing narrows, the 
liquid is forced back into the rotor buckets, compressing the gas, 


and delivering it through the fixed Outlet Ports 


Low maintenance cost. 


Saves floor space. 


HUUUNSNNAUOULAUUEAAAUNAAUENA 


Nash Compressors produce 75 lbs. pressure in a single stage, Desired delivery temperature 
wits capacities to 6 million cu. ft. per day in a single structure. = automatically maintained. 


ince compression is secured by an entirely different principle, 


pumping problems difficult with ordinary pumps are often Slugs of liquid entering pump 
iled easily in a Nash = will do no harm. 
Nash simplicity means low maintenance cost, with original 75 pounds in a single stage 


pump performance constant over long periods. Data on these 


pumps sent immediately on request = o— - 
‘ TTL LULL LEER LEELA TUL LLLLLLLLLLLLL oe 


NASH ENGINEERING COMPANY 
313 WILSON, SO. NORWALK, CONN. 
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MAGNETIC STAR WH 


right beer cans into three lanes (B) 


EELS (A) divide single 


% 


row of up 


time into carton 


((*) 


Then cartons 


Me 


THREE twin-pocket star wheels | 


\) 


“no-can 


load two cat 
has 


no-carton’ 


Unit 


feo to compression belt 


Specially Engineered Cartoning Systems 


Speed Brewers’ Half-Dozens 


Cans are divided into three rows, fed to twin-pocket star wheels, and loaded 


six to a carton, which is glued and sealed. 


FE STAFF 


\ major packaging change has taken 
place in the brewery field—a move to 
a G-unit economical sales package that 
stimulates the customer into the “‘half 
dozen habit.” 

The trend began with a multiple 
beer-can package soon after the first 
6-bottle packs appeared in the soft- 
drink field. 

fo meet the growing G-unit de- 
mand, some breweries have installed 
fully automatic cartoning equipment. 
One such system handles 330 cans a 
minute, another 550, both operating 
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Rates: 


now in essentially the same mannei 

Latest cartoning machine installed 
at Liebmann of Brooklyn 
features safety, no-carton,: 
ind “‘no-carton, 10 Here 

how it operat 

Cans enter a pair of dividing star 
wheels single fil an upright 
position and are separated into thires 
lanes. One can is drawn into the left 
hand wheel by a magnet and stripped 
off into the left-hand lane. The next 
can is pulled by magnet to a pocket of 
the right-hand wheel and stripped off 
into the right-hand lane. And the 
third can enters the divider whcel 


Bre WCTICS 
“no-can, 


in”’ devices 


ind in 
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e:: % om which load cans into a carton two at 
Looking for a Better Carton a time to make a 6-can pack. Fach 
loading star wheel is mounted over a 
om three-ball safety clutch to “throw it 
ke ak out” similarly to the divider wheels. 
at a 1h ee ae Erection of cartons, prior to filling is 
Sl automatic. Employed are specially de 
Be ; ee m SRR os J: signed cartons that are fully scored 
—_~ and pre-broken so that they can be 
YY ROMKOy easily formed without causing jam-ups. 
A Cartons in the flat are fed from a 
AWQ ye WOH magazine. A feeder bar slighty lift 
. AS Y the stack of cartons so that a shallow 
AN ‘ step selects only the bottom carton 
and feeds it into transport fingers. A 
the carton emerges from the magazine, 
it moves under a treadle as_ parting 
blades separate the end flaps. The 
short flap goes below and the other 
three pass over the parting blades. 
The top three flaps are bent by a 
plow as the long transport fingers pick 
up the carton where the feed fingers 
left it. At the same time, two }-in. rods 
mounted on the tail shaft (the shaft 
that carries the sprockets for the threc 


found the answer transport chains) enter oblong slots in 


the cartons to force it open about 1 in 


‘ 
AK 


e This operation facilitates erection of 
with our Model PA Carton Former the carton by the transport fingers. 

Located on the drive shaft of the 
carton-feed magazine is a slip clutch 
for allaving carton jam-ups. In_ the 
event a carton should cause a jam, 
resistance created will overcome the 
tension of a spring holding the en 
gaged clutch. And the power thus 
exerted by the machine pulis the 
clutch open. This action breaks con 
tact in a normallv closed microswitch 
to stop the machine 


This sturdy corrugated carton for Weston Biscuits eliminates the 
need for a glassine liner, and when overwrapped, gives full protec- 
tion and identification to the product. 

Chances are that the machine which makes the Weston carton can 
make the type of carton you require at a welcome saving. For our 
Model PA Carton Former can be adapted to many styles of cartons 
and any plain or printed carton stock. 

With a PA Carton Former in your plant, you buy inexpensive 
die-cut blanks in place of costly finished cartons. That makes an 
immediate saving which alone pays for the machine in a short time. 
And you have no labor problem, because the PA machine requires 
only part-time attention of one person. 

Turns out up to 102 accurately-formed, firmly-glued cartons 





“No Carton, No Can” Device 


A special detector permits continu- 
ous operation of the machine even 
though a carton is not properly opened 
or being fed to the opening device. In 
the event of either trouble, this ‘“‘no 
carton, no-can” unit’s feeler bar, 
mounted on the top-arton guide, 
drops into a void created and actuates 
a 4-way air valve. This, in turn, oper- 
ates a small double-acting air cvlinder 
located directly over the can-fed star 
vite for Literature on the wheels. When actuated, the evlinde 
Model PA C elpreiet ) releases a dog that is engaged in a 
Model FA Carton Former 3-point clutch that is bolted to the 
; 3-point can-feed star wheels. The 
clutch is then disengaged to stop the 
star wheels. 

Also there are three “no-can, no- 


PAC KAG F 4 abe carton” detectors and three safety 
i oo; . clutches, one for each can-feed star 

MACHINERY COMPANY 4 8 gf wheel. There is also a 2-point clutch 
on the in-feed dividing star wheels. 

SPRINGFIELD, MASSACHUSETTS This operates in the same manner as 
the previously described clutch on the 
can-feed star wheels. with the excep- 
tion that here the dividing wheels are 
timed to hold back six cans whenever 


a minute. They are discharged right-side-up and can be auto- 
matically conveyed to filling stations. Cartons in various sizes can 
be made on the PA machine, which is easily adjustable. Occupies 
only 3’ x 6’ of floor space. 

Kraft Cheese, Bayer Aspirin, Welch Candy Bars, Gillette Razor 
Blades, Lipton Tea, Philip Morris Cigarettes are among the many 
products now going to market in cartons made on our Model PA. 
Hadn't you better get all the facts on this cost- 
cutting machine? Consult our nearest office. 








DALLAS 


MEXICO, DE 
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whereas each ot 


hold 


a Carton 1s miss 
the three can-feed star 
up two cans. 

After a carton is filled, a kicker closes 
the left side flap, and the bottom flap 
is deflected below the top rails to pass 
over a tapered glue roll. The latter is 
plowed up to close, and the top flap 
passes over a second glue roll. ‘The top 
flap is then plowed down, and the 
carton is carried to a 25-ft. compres- 
sion unit by a pair of V-belts traveling 
faster than the transport section of the 
cartoner. 

Glue rolls are driven, through an 
overrmnning clutch, by separate 4-hp. 


ig, 


wheels 


motors that keep them running con- 
stantly, thus preventing the glue from 
setting. Too, a doctor-blade adjust 
ment can be made to supply the de- 
sired thickness of glue on the flaps. 
Cartons are packed semi-auto 
matically six to a case. And the cases 
are automatically glued and sealed. 
At Storz Brewing Co. of Omaha, an 
earlier model cartoning system features 
a company-rigged air-jet device that 
automatically inserts a promotional 
folder into each multiple-can_ pack. 
These cartoning systems at Lieb 
man and Storz were developed by 
Standard-Knapp—Emhart Mfg. Co. 





ENCLOSED-impeller pump with radial 
clearance wearing ring which can be 
replaced to maintain efficiency. 


OPEN-impeller pump. This unit has 
special suction cover with contour 
matching that of impeller-vane edges. 


Selecting Pump Impellers 


Open? Or Closed? Which is 


best suited to your 


particular requirements? Here are pointers 


J. A. CABLE 


Application Engineer, Norwood Pump Section 
Allis-Chalmers Mfg. Co., Milwaukee 


Engineers choosing a centrifugal 
process pump often face this poser 
What will it be—open or closed im- 
peller? 

Actually, in very small-capacity 
units there is often no choice, because 
casting limitations make open impel 
lers a necessity. However, when you 
get into medium and larger Capacitics, 
various factors enter the picture. 

In, general—on the basis of good liy 
draulic design—it is desirable to us¢ 
closed impellers in most applications. 
However, open impellers are better 
when the following conditions exist 

1. The liquid handled tends to coat 
or scale the surface of the pump in- 
terior. ‘This build-up on the impeller 
side-walls will restrict flow and reduce 
output. It may also cause a binding 
of wearing surfaces. 

Open impellers will, in part, be self- 
cleaning and less apt to bind in this 
ENGINEERING, 


FOOD SY. 


ase. Also they will clean up more 
easily, especially if such cleaning is by 
scraping or acid-bath treatment. 

2. If solids in solution being 
pumped are larger than the passage 
between vanes and thus tend to break 
when manipulated. However, one 
should be sure that the solids will 
break up when so handled. For it is 
far better to have an occasional over 
size piece plug up a closed impeller 
than to have a similar wedge between 
open impeller and casing. The latter 
markedly decreases capacity and efh 

iency. 

Why are closed impeller pumps of 
basically better hydraulic design? Pri 
marily this is due to the replaceable 
companion wearing parts that make it 
possible to renew clearances occasion- 
ally and secure better overall perform- 
ince for head capacity and efficiency. 

With the open impeller—without 
companion wearing  surfaces—after 
wear takes place it becomes necessary 
to replace major parts, such as impel- 
lers and casings or suction covers. 


19353 





SCRUBBING 
CORROSIVE 


Fig. 645 


Are your scrubbing nozzles 
as efficient as you think they 
could be? Do they resist the 
corrosion or wear conditions 
satisfactorily — produce the 
breakup and distribution you 
would like? 


Outline your spray problem 
for use — if your liquid can 
be sprayed with direct pres- 
sure at all— Monarch can 
furnish the nozzles. 


NOZZLES FOR: 
OIL ATOMIZING 
HUMIDIFYING 

AIR WASHING 
DESUPERHEATING 
SPRAY PONDS 
MILK POWDERING 
ACID CHAMBERS 
CONCRETE CURING 


Write for Catalog 6-A 
and 6-C 


MONARCH MFG. WKS., INC. 


2517 E. ONTARIO ST. 
PHILADELPHIA 34, PA. 





AMERICAN MOLASSES COMPANY USES SK HIGH VACUUM COOLING 
APPARATUS 10 CUT SUGAR SYRUP TEMPERATURE IN HALF 


‘The job of cooling sugar syrups after 
processing at the Brooklyn, N. Y. 
Molasses 
Company has been handled since 
1940 by the SK High 


hown in the diagram. 


plant of the American 
Vacuum 


\pparatus 


[his apparatus cools 72 Brix sugar 
yrup at the rate of 50 gpm from 
180° F. to 90° F. discharging the 
syrup at /6 Brix. Cooling is performed 
in 3 stages as indicated in the dia- 
gramumiatic arrangement shown here. 
The first effect operates at 22” ig: 
Vacuum: the second effect at 28” 
Hy.: and the third effect at 29.46” He. 


Components of the SK High Vacuum 
Syrup Cooling Apparatus include: 
lwo Barometric Multi-Jet Condens- 
‘rs, a Steam Jet Vacuum Booster, 
and SK Gear Pumps 


Syrup is pumped, by means of SK 
Gear Pumps, and is cooled by spray- 
ing in successive flash tanks until it 
is discharged from the third evapo- 


rator tank 


Hot syrup is delivered to the first 
stage evaporator tank. Water, under 
pressure, is then pumped through 
the jets of a Barometric Condenser, 
thus creating a vacuum which 
‘flashes’’ vapors from the evaporator 
tank thereby cooling the syrup. The 


syrup is then pumped to the second 


For more information, use coupon on page 159 
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FIRST 
STAGE 


GLASS+INED 
EVAPORATOR 











Slave eVaporatlor tank, where the 
syrup is further cooled by the same 


flashing process 


A Steam Jet Vacuum Booster is 
installed on the third stage evapo- 
rator tank to maintain the high 
vacuum required for final cooling to 


required temperature. 


The entrained vapors issue from the 
venturi of the Vacuum Booster and 
are delivered to the second stage 


Barometric Condenser 


The American Molasses Company 
finds that SK High Vacuum Syrup 


FOOD 
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be 


Cooling Apparatus permits higher 


filtration rates due to reduced densits 
before cooling; requires no operating 
labor; is completely sanitary; and 


requires little maintenance. 


For many years Sh has been 
engineering and manufacturing 
Ihgh Vacuum Equipment for 
the Food Ih dustr) This equip- 
ment 1s being used in connection 
wath processes Sidi / as the One 
illustrate d aS ile ll as the mak i? g 
of frozer fruit concentrates and 
others. If you have a requirement 
for such equipment, contact Sh, 
outlining your requirements, and 
SA engineers will make equip- 


ment recommendations 
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Prepackaging Tomatoes 


Continued froin page 129 





consists of a chamber about © ft. 
square and 5 ft. high. A 4 ft. roller 
conveyor moves the fruit through the 
chamber and, at the same time, con 
tinually revolves it so that all sides arc 
exposed to the spray. Mounted above 
the conveyor are two nozzles. The 
solution 1s sprayed through these at a 
pressure of 20-50 psi., producing a 
highly atomized, cool mist. 

Discharge of the spray over the fruit 
is modified by supplemental air blasts 
to give greater speed and reach to the 
wax particles. The air blast changes 
the spray from its initial cone shape 
to a flat sheet and = delivers the 
itomized wax at a high impact velocity 
to the surface of the tomatoes. Wax 
olution is pumped from a 550 gal 
underground storage tank. 


One Can an Hour 


An exhaust blower, mounted neat 
the discharge end of the unit, removes 
spent spray and solvent vapor from 
the chamber and discharges it through 
i duct to outside air. Capacity of the 
ipplicator is one rail-car of tomatoes 
an hour. The unit may be adjusted to 
handle from 4 to 14 cars by control of 
the speed of the conveyor, size of noz- 
zles, and the hydraulic pressure. It re- 
quires but 10 sec, for a tomato to pass 
through the unit. 

\t the exit side of the applicator, 
pickers remove fruit that is to go to 
coloring rooms. The remainder, which 
is ready for packaging, is filled into 
lugs and placed on a conveyor serving 
the 27 handpackers. These workers 
select the fruit by color and size and 
pack four tomatoes in each pre-formed 
paper tray. Filled trays are placed on a 
belt conveyor leading to the wrapping 
machines. ‘There are three of these 
packing lines, each 84 ft. long, and 


cach teeds to a Package Machinery Co. 
IA model wrapping unit. 

Tomatoes exude an_ ethylene-like 
gas, carbon dioxide, and moisture. So 
the 1005-600 acetate celanese wrap- 
ping film, which is a gas- and moisture 
proof type, is ventilated with two 3-in. 
dia. pertorations. The fruit must have 
sufficient oxygen from the air for not 
mal color and flavor development. 

Ihe fruit, prepackaged in this 
vari-color wrap, 1s re-packed into 
wooden lug boxes, 20 packages to the 
box, and is ready for shipment to 
market. 


ind (Resume reading on page 131 


Vinegar in Volume 


Continued from page 89 





all times and obviates this difficulty. 

Key instruments are three well-lit 
bold-reading temperature indicators 
mounted at levels outside each genera 
tor and connected to rigid bulbs 
planted deep into the beechwood 
chips. A double-pole electric control 
is offered by these units, which have 
their sealed wire-mercury contacts pre 
set at an exact point in the factory. 

Atop the generator, feeding recircu- 
lating infusion to a rotating sparger 
wheel with several arms, is a unique 
stoneware receiver containing five sole 
noid-operated, _ball-seated ~—_ poppet 
valves. Each of these valves increases 
flow to the sparger when desired. 

This variable trickle rate is auto 
matically determined by the tempera 
ture indicating units, thus presenting 
a positive control of the rate of reac- 
tion in the generator. 

Normally, one poppet valve in the 
receiver is always open and thus de 
livers a minimum infusion to_ the 
sparger distributor. However, when 
temperature in the upper shaving level 
goes above 28 deg. C., its controller 





Preview List of Coming FE Articles 


Special features emphasizing the “what, why, and how to do it” are 
scheduled for early issues of FE—all “engineered” to help you produce 
higher quality foods at lower costs. These are just a few of them- 


Electronic Sorters Do Work of 200 Employees 
Continuous Mixing Simplifies Processing 
New Coating Process Seals in the Flavor 
Higher Court Decisions on Food Litigation 
How To Improve Ability of Your Foremen 

What's New in Materials Handling Devices 
Making Food Plant Cleanup More Effective 
Insulating To Improve Quality and Effect Savings 
Photoelectric Eyes Grade Color Accurately 
Versatile Licorice Finds Increasing Food Uses 








‘DETERGENTS AND 
BACTERICIDES 


Sn 


Non-corrosive org 
ent for cleaning 


anic acid deter: 
high temperature 
Completely neutralizes 
baked-on mineral de- 
scientific ap- 
dissolu- 
ethods 


equipment. 
and removes 
posits. The latest nt 
proach to lime or ‘‘stone 
tion. Eliminates abrasive m 








SPECIAL DETERGENTS 
Sea beory onty. sleabing. aloe’ tbe 
sanitizing stlomodt py damn pete: 
sure cleaning. 


Offices In Principal Cities 


|KLENZADE PRODUCTS, Inc. 


BELOIT, WISCONSIN 


' 
| 
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Emphasize Rich Fruit 
‘» Flavor in your Brand 
with SWECTOSE 


CORN SYRUP 


Use Staley’s Liquid Sweetener to 
: OTHER QUALITY STALEY® 


SYRUPS FOR PROCESSORS 


OF JAMS, JELLIES 
Sweetose can make your brand an outstanding, yeti ‘ AND PRESERVES 


fast-selling favorite! An enzyme-converted corn 
syrup, Sweetose is Staley’s new liquid sweetener ' 
that emphasizes natural fruit flavor in all jams, Sag oe : 
aie | age i ew “SF ae 4 te Intermediate Syrup 
jellies and preserves. It is sweeter, more fluid, 8 : 
more resistant to caramelization than ordinary Imparts medium sweetness 
syrups. Water white, odor and flavor free, Sweetose : -adids #¢loss and firm tex- 
adds no taste except sweetness, gives you these 
: \N ture. Low cost. 

big advantages: 

1. Emphasizes rich fruity flavors 

2. Reduces excessive overpowering sweetness 
3. Prevents crystallization 
4 


Bring Out Natural Flavor in Your 


Jams, Jellies and Preserves. 


Regular Corn Syrup 


Imparts low sweetness— 
adds gloss and firm texture. 
Low cost. 


Preserves natural fruit colors 
5. Adds gloss to products 
6. Imparts excellent body and texture 
7. Cuts costs and adds convenience with 
completely automatic handling system 
Write now for full details about Sweetose and the 
many advantages it offers in your processing. 


Sweetlose 


Staley's enzyme-converted corn syrup 
A. E. Staley Mfg. Co., Dept. FE-7 


Decotur, Illinois 
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opens the second feed valve. Similarly, 
the mid-level controller will open the 
third poppet valve when it reads above 
31 deg. C. And when the lower level 
exceeds 33 deg. C., its associated con- 
troller will open the fourth poppet to 
produce further increased flow. 

Ihe fifth valve in the receiver is 
normally closed, but can be opened by 
short-circuiting if it’s desirable to in- 
crease the trickle rate through the gen 
erator to maximum flow 

During start-up and recharging, this 
ascaded system giving automatic feed 
ontrol is invaluable. It provides a 
gradual build-up of trickle rate and re- 
circulation until the generator is oper 
iting at top capacity 


Automatic Cooling 


While circulation control and the 
forcing of excess air through the shav- 
ings provides a positive grip on genera- 
tor temperature, it 1s also necessary to 
cool the recirculating infusion, which 
can get as warm as 35 deg. C. This is 
accomplished by a concentric pipe 
heat-exchanger (girdling the lower part 
of the generator) using well water as a 
coolant. 

Automatic control of infusion chill 
ing involves a fourth temperature con 
troller which has its bulb set into the 
pipe leading from the receiver to sparg 
ing wheel. This opens a solenoid valve 
in the line supplying cooling water to 
the heat-exchanger, when needed. 

However, the lower level controller 
on the gencrator can “over-ride” this 
coolant control. It has an extra con 
tact ticd electrically to a similar extra 
contact in the coolant controller. Cool 
ing action will thus start if the tem 
perature should climb at the base of 
the generator. 

Two flowmeters—visible at the sidc 
of the generator—provide a_ visual 
check on the pumping rate of infu- 
sion recirculation and on the forced 
air flow rate. Also, an indicating flow 
meter affords readings of coolant flow. 
All flow rates are adjustable by hand 
valve. 

On top of the generator there is 
in addition to the receiving crock 
mechanisms and sparge feed system 
an exhaust pipe with a calibrated 
damper. The latter can be set exactly 
to balance air exhaust with forced air 
input. Also, an oxygen analyzer is kept 
handy at this location to determine 
the amount of oxygen reduction (the 
unit is operating at top efficiency when 
bacterial action has lowered oxvgen in 





the exhaust air to 10-12 percent). 


Operating Facts 


Since the new generating plant first 
went on-stream about a vear ago, the 
company has been pleasaiitls urprised 
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“ENTOLETER" 
HIGH SPEED MIXER 


...for 


@ complete dispersion of dis- 
similar solids...solid-liquid sys- 


tems... free-flowing liquids 


@ special applications in 
which dispersion and _ particle 
size reduction are to be accom- 


plished simultaneously 


The “ENTOLETER' HIGH 
SPEED MIXER resist 


LOW ER COST ... high production rate per horsepower 


used 


breaks up pockets or agglomerates of unmixed ingredients, producing 





a homogeneous blend 


COMPACT INSTALLATION Bimmnm 


less than 6 square feet floor area 


Pt 3 ear i ™ ; rE - - Cquip- 


ment designed to facilitate cleaning . . . discharge hopper and mix- 










































































ing rotor completely demountable 


Additional information concerning flow rates to 40,000 pounds per 


hour supplied upon request. . . write 


ENTOLETER DIVISION 
The Safety Car Heating and Lighting Company, Inc. 


1197 Dixwell Ave., New Haven 4, Connecticut 


For more information, use coupon on page 159. 





ALL BY ITSELF, 2 rruchaur Trailer is a 


mobile combination of warehouse space and 
transportation equipment that can save money 
for your business. As the highway connection 
between manufacturers, distributors, and deal- 
ers, Fruehaufs provide the fast, sure haulage 
that eliminates costly warehousing and expen- 
sive rehandling. They enable businesses to 
keep inventories at the level necessary to meet 
@ current demands while providing the mobility 
that keeps stocks up-to-date at all times. 


Put the Fruehauf Trailer Idea to work in 
your business. Hundreds of other organizations 
have found it possible to reduce operation 
costs substantially by simplifying production 
and distribution methods. 


The Fruehauf man in your area will be 
glad to make a free “Transportation Cost 
Analysis” of your business to show how 
Fruehauf Trailers can trim your costs. 


World’s Largest Builder of Truck-Trailers 


FRUEHAUF TRAILER COMPANY 


Detroit 32, Michigan 


Cra Less / 


lsh 
VAT Se f 
y Ls 


‘ 


ay we 
CLO 


4 


VOZ 


Widely used in every segment of the food 
processing industry, Stainless Steel is the per- 
fect material to use in transporting food. The 
strong, light, corrosion-resistant Stainless Steel 
in this Fruehauf Trailer provides the cargo 
protection that keeps impurities out. 
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it its self-sustaining, trouble-free per- | HOW THE HURON MILLING COMPANY obtains 


formance. 


e old method, emploving 31( | M 93 
ln the old method. emploving 310 | (Clegunfiness and Economy” through 


4x8-ft. acetifiers, two men were kept 


busy full-time in a sizable floor area. 

lhe new operation requires only one § . 
man on a part-time basis. TA ‘| D A x : 
Actually, the only specific super- 

visory functions necessary are periodic 

acid-and-alcohol tests of the vinegar 
in each collecting chamber to deter- 

mine when batches are finished, oxy D te Yi N G 
gen determinations on exhaust air, and 
ittendance to the proper pipe hook-up 
in charging and discharging. 

When the vinegar indicates an alco 
hol content of less than 0.5 percent, 
it is considered finished and is pumped 
from the generator to storage for 
propel aging. 

End (Resume reading on page 90) 


Quality at Fast Pace 


Continued from page 6¢ 





dle forces the stems through a series 
of stationarv knives. Pnor to blanch 
ing and filling into cans, chopped 
stems and pieces are inspected in a 
3x8-ft. stainless tank with 24 ft. ol 
fresh water. 

From the filling and check-weighing 
line, cans travel to three canning lines 
for 2-, 4-, and $-0z. packs. Speed of 
each line is 120 cans per min. Ten- | 
head rotary fillers introduce hot water, | 
ind an automatic tablet dispenser adds 

ilt into the cans. Four-spindle seam- | 
ers then close the cans, which continue 


to a turntable. STANDARD-HERSEY dryer does work of 





én i who Meir 


16 pairs of hot rolls... 


Retort Loader; Cook Check 


An electromagnetic carrier, attached In operation at the Huron Milling Company, Harbor 
to a retracting pulley, is employed for Beach, Michigan, one Standard-Hersey dryer proves 
loading a dozen cans at a time into 
retort crates. By pressing a button 
on the carrier, an operator cuts off 
urrent to release cans into crates. operation is now fully up to high standards expected 
The same device is also used for load 
ing heat-processed cans from crates 
ind onto the unscambler feeding the 
wrap-around labeler. equipment—whereas we used to have two men in a shift, 


that it pays to Standard-ize. Here’s what they say about 
their Standard-Hersey dryer. “What used to be a messy 


for a food product. Probably the largest saving is 


effected in reducing the manpower to operate the 


Crates are now recled to an electric a single operator now takes care of our rotary dryers.” 
hoist to two retorts, cach holding three 
crates ; Why not let the time-tested Standard-Hersey methods 

\s a safeguard against human error 
in heat processing, two precautionary 
measures are taken at the Brandywine too? There are more than 30 types of Standard-Hersey 


solve your drying problems—and save you money 


cannery. First, an automatic tem- dryers to suit any need —anywhere. 
perature controller is hooked up with 
1 timing clock that simultaneously insece a 
rings a bell and flashes a red light at | , Q Write today for the free 12 page bulletin 
the end of the cook. Second, an ATI ‘poomessniti on Standard-Hersey Dryers— No. 531 
Cook-Chex retort tag is attached to | | LULTLI)) eA Re PES, 

each crate. Only when the tag turns | | te ee 


green are the canned mushrooms fully 


heat-processed STANDARD STEEL CORPORATION 


Draining of the cooled cans is now 5045 Boyle Ave., Los Angeles 58 ye 7 E. 42nd St., New York 45 
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to more frozen food sales 


with HURON MSG! 


@ Things happen when you add Huron MSG to foods 
before freezing—things important to you as a food proc 
essor and attractive to frozen food buyers. 


Naturally, you can expect enhanced pure food fiavors 
from Huron MSG, America’s original monosodium gluta- 
mate made from wheat protein. But you also get unexpected 
bonuses: retention of original taste and quality levels far 
beyond usual storage periods, and improved color and tex- 
ture. What’s more, the flavor of many foods actually 
improves during storage when treated with Huron MSG. 
Such as: 

FISH .. . salmon, shrimp, mackerel, haddock and rose 
fish gain in flavor and all-around palatability. In many 
cases their original color remains true throughout storage. 


MEAT... beef. pork sausage, bacon and ham acquire 
heightened flavor, retain their prefreezing quality longer. 


POULTRY ... all fowl have improved flavor and added 
juiciness, as well as lengthened storage life. 


VEGETABLES . . . most vegetables are given a new full 
sweetness of flavor. Green vegetables retain color 
throughout storage and in cooking. 


Our Technical Service Department will be glad to furnish 
you with the cold facts about the best way of using Huron 
MSG to make your frozen foods taste better, last longer in 
storage—and sell faster. Write or phone—no obligation, 
of course. 


MSG 


Pure Monosodium Glutamate 99+ % 


THE FIRST MSG. 


AND THE FINEST! 





THE HURON MILLING COMPANY - 9 PARK PLACE, N.Y. C.7 


FACTORIES: Harbor Beach, Michigan 


SALES OFFICES; 161 E. Grand Avenue, Chicago 11 ¢ 


For more information, use coupon on page 159 


13 E. Eighth Street, Cincinnati 2 ¢ 


383 Brannan Street, San Francisco 7 
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expedited by loading them onto com- | 
pany-designed tilting-type metal racks, | 
set at about a 35-deg. angle. After | 
about 5 min. of draining, retort crates | 
are raised by electric hoist onto pallets | 
for fork-lift truck movement to the 
labeling machine in the adjoining 
warehous¢ 

Before entering the labeler, cans arc 
automatically twisted so that the 
blank, non-coded ends are packed 
right-side up in shipping cases. ‘This 
simple arrangement facilitates the task 
of inking prices on the cans at retail 
stores. 

Speed of the wrap-around labeler is 
ibout 500 cans per min. Jam-ups at 
the discharge end of the labeler auto 
matically stop the machine. Light 
beam from photoelectric eyes is in 
terrupted, thus cutting off the motor 
driving the feed belt. 

Labeled cans then continue to a 
semi-automatic case packer. Here, 2 
oz, cans are packed 24 to a case; 4- 
and 8-oz. cans are packed 12 or 24 
to a case. 

When switching from one size can 
to another, the case packer is rolled 
out of the line and replaced with a 
standby unit. 

Ind (Resume reading on page 67) 





Dairy lon Exchange 


Continued from page 61 





products was a logical development 
from its work with the older type base 
exchange materials used in manufac 
turing modified milks. 

The large quantities of lactose em 
ployed by the company in manufactur 
ing its products, coupled with the 
expected shortage in supplv of this ma 
terial during the latter years of World 
War II, stimulated an interest in de 
veloping more efficient methods of 
recovering lactose from whey. The 
more recent development of over sup- 
ply in milk fat has been a stimulus to a 
search for a new wav of using this 
material 


Bibliography: 

1. Otting, Chrysler and Almy; U. S 
Patent No. 2,473,493, 1949 

2. Almy and Garrett; U. S. Patent No 
2,477,558, 1949 

3. Otting; U. S. Patent No. 2,490,599, 
1949 

4. Chrysler and Almy; U. S. Patent No 
» 503,866, 1950 

5. Wallace; U. S. Patent No. 
1951 

6. Wallace; U. S. Patent No 
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Exposes foreign matter and residue! 
Resists oils, acids, alkalies! 


Globe White Neoprene Rubber Belting 
installed on leading make conveyor. 


EXPOSED: Dust, dirt and other accumulations! Product particles 
that are left behind! 

The snowy whiteness of Globe White Neoprene Belting exposes 
them all to certain detection, enabling immediate elimination with 
hot water or live steam. That’s sanitation-plus! 

Known as the do-all conveyor belting of the food industry, for 
which it was specifically developed, Globe White Neoprene Rubber 
Belting consists of multiple layers of hard-woven, light duck, molded 
together with highest grade neoprene rubber between the plies and 
over the entire surface ... finished with a 3/64” thick, satin-smooth 
cover on the carrying side and with a friction surface on the pulley 
side. 

The characteristics of this type of construction are unmatched: 
Exceptional flexibility; high tensile strength; minimum stretch... 
all extremely advantageous in operations where head and tail pul- 
leys are small, and on machines with limited take-up facilities. 

Resistant to oil, grease, acids, alkalies— possessing a satiny 
smoothness that makes no impression whatsoever on the product 
conveyed, Globe White Neoprene Rubber Belting is today on the 
“must” list of numerous food processing and handling concerns. 

Standard widths up to 48”, in 2-6 plies inclusive, are available. 
When inquiring, ask also about Globe White Ruff Top Neoprene 
Incline Belting, Globe Brown Neoprene Belting, with friction sur- 
face on both sides, and Globe Brown Kling-Top Neoprene Belting, 
with non-slip top for incline and decline conveyors. 


Write Dept. F1l for free samples, literature 
and the names of your local distributors. 


WOVEN BELTING CO., INC. 


KNOWN FOR QUALITY THE WORLD OVER 





1400 CLINTON ST., BUFFALO 6, N. Y. 


For more Information, use coupon on page 159. 
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New Freezing and Packaging for Burgers 


research, L. B. 
Worcester, Mass., 
i frozen hamburger 
ed and packaged by a 


\tter extensive 
Darling Co., Inc., 
has introduced 
product process 
new method 

Company states that patties 
made only from prime and choice 
teer beef. Prepared from a_ special 
formula, fat content is controlled to 
moisture and added 
flavor with minimum shrinkage when 
After preparation, 
meat is packaged by Cryovac (Dewey 
& Almy Chemical Co., Cambridge 
Mass.) method which has been su 

‘fully used for prepackaging smoked, 

ured and processed meats, and poul 
try. In this method, hamburgers are 
placed in a plastic “Cry-O-Rap” bag 
from which the air is removed by a 
vacuum pump. Bag is then sealed and 
given a quick in-and-out dip in hot 
water of about 200 deg. F., causing 


are 


ive necessary 


meat is cooked 
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bag to shrink around contents like a 
ccond skin. It is then ready for 
freezer storage. 

‘This special control-freezing process, 
together with the packaging, gives 
product a skin-tight fit, making it odor 
proof, moisture-proof, and virtually air 
tight. Packages are clean and drv, no 
moisture can seep out, and there is 
no weight loss frem dehydration. Thus 
quality and flavor are protected, meat 
maintains its color, and better keeping 
qualities are obtained 

Patties are packaged eight to a 
pound in a chipboard box with cello- 
phane window for good product visi 
bility. 

Initial distribution is being made on 
the Fast Coast with national distribu 
tion expected soon. Test marketing is 
so proceeding with other fresh 
frozen meat products including steak, 
pork, and lamb 


159 


Specialized Packaging 


Though a favorite in only certain 
areas, sale of hogshead cheese is an 
important one. With modern meth- 
ods of packaging, stress to eve appeal, 
and protective packaging, this prod 
uct, formerly sold mostly in bulk, was 
losing its product and company iden- 
tity 

To offset this, Realtreet Foods, New 
Orleans, working with Tri-State Mold- 
ing Co., Inc., Henderson, Kv., evolved 


FOOD 


a merchandising idea that has in 
creased sales over 25 percent. 

This increase is the result of putting 
product in a rigid transparent poly 
stvrene container. Packed in this 23x 
23x5 in. box, 1 good 
slicing loaf. 

In addition, container gives excel- 
lent product visibility, attractive ap 
pearance, a shatterproof, airtight con- 
tainer for good food preservation, a 
reusable package, and a container that 
retailer can stack easily and that is 
adaptable to self-service arcas 


cheese forms 
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“Stay-Fresh” Pack 


l'o keep its products always at top 
quality level, Gordon Foods, Inc., At- 
lanta, Ga., is constantly on the alert 
to present its linc, not only in a most 
ittractive appearance, but in a man- 
ner that will guarantee continued con- 
sumer acceptance. 

One of its latest innovations is the 
inclusion of ‘“Magic-Pak”’ in its potato 
chip pack. Chips are packed in a per 
forated combination bag made of 
Celanese acetate film and_ sulphite 
paper (Celanese Corp. of America, 
New York City). In this container is 
placed a small packet containing a 
mixture of silica gel and activated cat 
bon which picks up moisture and off 
idors. Research tests showed moisture 
controlling ““Magic-Pak” added 10 to 
14 days longer shelf life to packaged 
potato chips. This was developed by 
Dr. R. N. Miller of Gordon Foods 
and is supplied by Mason-Keller Corp., 
Roseland, N. J. 

Another recent feature introduced 
hy Gordon Foods is tab-opener cello 
1933 
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bz with VAN! 


PROTECTED 


More than 600 Riegel Papers are 
now proving their vaive for many 
of the nation's best-selling brands. 
It is the greatest variety of pack 
aging papers available from any 
one source. 

Somewhere among this wide se 
lection you may find a better or 
more economical paper to proteet 
your product. If we don't have just 
what you want, we can_ usually 
““tailor-make'’ a new paper to your 
specifications 

Write us now and tell us what 
you want paper to do for you 
Riegel Paper Corporation, P. O. Box 
170, Grand Central Station, New 
York #7,° Ni Y. 


Tailor-made Packaging Papers 
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GLASSINES AND GREASEPROOFS 


Plain ® Waxed e Printed e Lacquer-Coated e Laminated 





For more information, use coupon on page 159 





... with big equipment 
accuracy...that’s Sutton’s new 


Specific Gravity Separator 


designed especially for small lot 
operations! 


Now for the first time in separating 
equipment history here is a portable 
lab-size separator, incorporating all 
the inherent performance qualities 
of standard size machines. Now for 
the first time you can economically 


“ 


assay products for accurate “com- 
mercial yield” data before setting 


up full-scale processing operations. 


There’s a lot you'd like to know 
about Sutton’s new Whippet V-80. 
There’s a lot we'd like to tell you. 


ADDRESS DEPT. F753 


SUTTON, STEELE & STEELE, INC. 
1031 SOUTH HASKELL @ DALLAS, TEXAS 


SALES AND SERVICE DAi\ as + 
MiNWE APC CLEVELAND © 
FOREIGH Wwinwirt 


Ste Bs O)AY: 


+ PITTSBURGH + CHICal 
© Twin Falls (Dan 
* (OWDOM ENGLAND 


x 


STEELE & 


STEELE: Nc 





phane bag (Caldwell Ribbon & Tap 
Co., Atlanta). This is type used on 
cigarette packages and opens the bag 
down the side, providing a large open- 
ing for user. The company is using 
thi its smaller heat-sealed cello 
phane bags of cheese corn snaps, tater 
sticks, bacon rinds, Bake-N-Crisp, 
corn chips, popcorn, and salte d-in-the- 
shell peanuts 


On 
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Combination Canned Dinner 


An egg noodle and tuna dinner, 
complete in a 15-0z. can, is being 
marketed under “Star-Kist” label by 
I’rench Sardine Co., Inc., Terminal 
Island, Calif 

Contents consist of 
noodles, tuna, soybean oil, salt 
monosodium glutamate. ‘To 
merely heat. Suggestions on label 
also offer ideas for adding varicty to 
the dinner 


water, egg 


55 
and 


ScTVe, 


Cheese-Flavored Base 


\ powder-type Bleu cheese flavor 
base, packed in 100-Ib. bags, is being 
offered by Dell Food Specialties Co., 
Beloit, Wis., to food and baking indus 
trices 

Phis is a blend of powdered ingredi 
cuts producing a strong, pungent flavor 
of Bleu cheese in baked products such 
as crackers, biscuits, and pies, and in 
other items such as salad dressing, spa- 
ghetti, macaroni, potato and com 
( hips. 

It is reported that product is easy 
to use and when stored properly, has 
excellent keeping qualities. 


FOOD 


Sauce “a la Chinese” 


Well-known as a Chinese specialty, 
a sweet and pungent sauce is now be 
ing commercially marketed in con 
sumer size under tradename “‘Sparib”, 
by Allied Food Products Sales Co., 
New York City. 

Sauce is made from peaches, apri 
cots, sugar, vinegar, salt, spices, and 
kumquats. In addition to its use as a 
barbecue sauce, it is highly recom 
mended as a poultry glaze and as an 
ingredient for various canapes and 
appetizers. 

Packed in 10-oz. jars, it is being sold 
in the New York area with national 
distribution planned in the near fu 
ture. 


“Fill-‘em” Canapes 


Indented wafers that present an at- 
tractive and appetizing appearance 
when filled, are proving popular with 
the cocktail set. 

One of the favorites is “Devonets’’, 
inarketed by Devonsheer Melba Corp., 
West New York, N. Y 

These crisp, toasted canape wafers 
are approximately 14x2 in., in size with 
the indentation in attractive forms, 
such as cocktail shakers, presenting a 
distinctive design when filled. 

Approximately 38-40 wafers are pro 
tectively nestled within a corrugated 
paper liner and packed in an attrac 
tively designed 34 oz. chipboard box. 

ENGINEERING, 


JULY, 1953 








The walls are composed of concrete blocks and 
two layers of 4°’ thick FOAMGLAS to provide 
maximum insulation effectiveness. 


General Contractor: Dahiman Construction Co., Milwaukee 


insulation Contractor: Sprinkman Sons Construction Co., Milwaukee 


Sab: mE? 


HEAT VENTS Se 
OPEN CHANNET— 


EXISTING CONCRETE FLOOR™ 








When Luick Ice Cream Co. (Milwaukee Div. of National Dairy) con 
structed a new ice cream hardening room to handle tncreased business, 
they used FOAMGLAS, the rigid, cellular glass insulation, for walls, 
floor and ceiling. Luick found 

The exceptional compressive strength of FOAMGLAS, able to beat 
the weight of a concrete floor and roof supporting columns, allowed them 
to construct their new hardening room within the existing plant structure 
by installing FOAMGLAS directly on the old floor. This construction 
method saved them two months time and the cost of floor excavation or 
additional exterior construction 

Luick used FOAMGLAS also because it provides the constant insu 
lating efficiency they need to maintain an unvarying —-20° F. temperature 
within the hardening room. It also maintains a constant U factor, resists 
moisture, is non-combustible and vermin-proot 

You, like Luick, can take advantage of these outstanding FOAMGLAS 


characteristics to solve your insulating problem. Use the coupon now to 
obtain full information and a free sample of this remarkable cellular 
glass insulation. 


viris@urtin 


PITTSBURGH CORNING CORPORATION Fe 


One Gateway Center + Pittsburgh 22, Pa. 





























“Animal acids and moisture, 

most harmful to ball and roller 
bearings prevails in the entire meat 
packing industry. With conventional 
lubricants, some of the pentane in our 
Roto-Cut machines did not last two 
weeks using Ball Bearing 
LUBRIPLATE in machines operating con- 
tinuously 24 hours a day for over two 
years, we have not had a single bearing 
replacement.” 


For nearest LUBRIPLATE distributor, 
ee Classified Telephone Directory. 
Send for free 56-page ‘‘LUBRIPLATE 
DATA Book”... a valuable treatise on 
lubrication. Write LUBRIPLATE DIvI- 
SION, Fiske Brothers Refining Co., 
Newark 5, N. J. or Toledo 5, Ohio. 


REGARDLESS OF THE SIZE 
AND TYPE OF YOUR MACHIN- 
ery LUBRIPLATE 
LUBRICANTS WILL IMPROVE 
ITS OPERATION AND REDUCE 
MAINTENANCE COSTS. 


Since 
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Combination Spread 


A peanut butter and bacon spread, 
packaged in an 8-oz. sausage-like tube 
of transparent plastic film is being 
marketed by Oscar Mayer & Co., Chi- 
cago. : 

The spread is a blend of peanut 
butter, smoked bacon, hydrogenated 
peanut oil, and dextrose. It should be 


kept refrigerated. 


hhivehbchmer 
Wheat Germ - 
a el 


Nhe Ali honerican Foamy Foo 


re) ed 


Educational Promotion 


and calone consciou 
aware of the benefits of 
various types of foods. But, to initiate 
the uninformed, Kreschmer Corp., 
Carrolton, Mich., is using a method 
that not only gives them dietetic facts 
but them to a healthful 
cereal food 

l'o do 


germ, 


Diet, 
pt rsons are 


vitamin, 


introduces 


this, sample packages of 
weighing approximateh 
ire being distributed throughout 
the United States in a heat-sealed cel 
lophane packet, designed and supplied 
by Milprint, Inc., Milwaukee. 

On the back of sample package a 
full size jar of product is illustrated, 
ind there is also a serving illustration. 
Vitamin content of one ounce of prod 
uct is listed. Each sample package 
contains enough for a gencrous portion 
of wheat germ for use on cereal or 
with some other food 


wheat 
] , 
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Iced Tea In a Jiffy 


\ concentrated liquid for quick 
preparation of iced tea is now being 
ffered by Seeman Brothers, Inc., New 
York City, under its “White Rose” 
label. 

Concentrate, made of Orange Pekoe 
ind Pekoe teas, pure cane sugar, and 
is bottled in 8-oz. and 16-oz. 
izes. It has a uniformly clear color, no 
sediment, and blends quickly and eas- 
ily with added water. Being slightly 
weetened, no extra ingredients except 
iced water (and lemon if desired) are 
And, as no refrigeration i 
necessary, this should be a handy item 
to carry on trips and picnics 

It is stated that this may also be 
used for making hot tea by merels 
idding about a tablespoon to a cup of 
hot water 


water, 


needed 


A Good Mixer! 


Durkee Famous Berkeley, 
Calif., has added a tossed salad dress- 
ing to its present line. Introduced on 
the West Coast, plans for eventual 
distribution throughout the country 
are anticipated 
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New dressing is a blend ot flavors 
made especially for use in tossed salads. 
It is said ingredients remain well- 
blended after being shaken so that 
they do not separate on the salad. 


Product is attractively packaged in | 
bottles with metal lithographed clo- | 


sures specially designed and supplied 
by Owens-Illinois Glass Co., Toledo, 
QO. Labels are by Lehman Printing & 
Lithograph Co., San Francisco. 
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Southern Barbecue 


Real Southern, pit-cooked, barbe 
ued pork, is now available in 104-oz. 
cans. Packed by Castleberry’s Food 
Co., Augusta, Ga., contents consist of 
chopped barbecued pork with a bare- 


becue sauce made of water, tomato | 


puree, vinegar, salt, Worcestershire 
iuce, spices, sugar and flavoring. 
Ready to serve, except for heating, 

product gives consumer the “makings” 


for tastv barbecue sandwiches 


Variety of Sizes Offered 


Continental Can Co., Inc., New | 


York City, is now offering a line of 


varied sized cans to the frozen food | 


packer. 

Its 10-oz. size is being used by pack 
ers for the standard small serving for 
i variety of frozen foods. A. L. Ruso, 
Inc., Watsonville, Calif., has adopted 
it for sliced, frozen strawberries. 

Among companies using the 16-oz., 
family-size can 1s Snow Crop Div., 
Clinton Foods, Inc., New York City, 
to pack its frozen strawberries. 
tham Lustig, Inc., Brockport, 


\b: 
N. Y., is using Continental's large 
~ ? ad TY 
20-0z., pie-size can to pack its Nifty 
Foods red sour pitted cherries. 
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HINDE rhymes with FIND 








DAUCH is pronounced DOWK 


Say HIND and DOWK 


America’s Authority on Packaging. 


our G5th year Como raiier 
H=D) 


SANDUSKY, OHIO 


17 MILLS AND FACTORIES © 40 SALES OFFICES 


933 For more information, use coupon on page 159 




















is made with 


SPIGEOLATE sauce rtavor 


That extra-special ‘something’ that makes a product outstanding! 


This is what D&O Spiceolate Flavor gives to Spaghetti Sauce 
a tantalizing taste superiority. Made from pure natural 
oils and oleoresins, Spiceolate Spaghetti Sauce is a 
water-soluble compound which distributes its superb 
flavoring qualities uniformly throughout the product. 
Manufacturers with private formulas or special flavoring 
problems are invited to test a batch of Spaghetti Sauce 
flavored with a “custom-made” Spiceolate compound 
Your D&O representative will gladly supply specific 
details and a copy of the Spiceolate Brochure 

OUR 154th YEAR OF SERVICE 


* 


_— 180 Varick Street * New York 14, N. Y. 


. Sales Offices in Principal Cities 
ESSENTIAL OILS » AROMATIC CHEMICALS +» PERFUME BASES + FLAVOR BASES « VANILLA 


For more information, use coupon on page 159. 


1X0)! DODGE & OLCOTT, INC. 





Flavored Breading 


|  Pelicately favored bread crumbs are 
| now being packaged by D. J. Intro 
vigne & Son, Inc., West Springfield, 
Mass. 

Product is packed in 9-oz. round 
paperboard (Continental Can Co., 
Inc., Newark, N. J containers 
Stapled to top of cach carton is a fol 
der containing a variety of interesting 
recipes 

Called “5 mix, these crumb 
contain a special blending of spices, 
herbs, grated cheese, and condiments 
Used as a stuffing, for breading or in 
casserole dishes, flavored crumbs im 
part a unique flavor to food. 


Eend 





Case-Handling Automated 


Continued from page 70 





holds back the flow of cases. When 
in proper position, the bar is depressed 
and a second case moves into the unit 
on top of the first. When the fifth 
case enters the unit, the stop bar ter 
minuates the flow until the stack of 
cases is discharged on the chain con- 
veyor and the hydraulic elevator has 
returned to the top position, ready to 
accept another case, Stacks from unit 
X move directly along the main-line 
conveyor. 

\ stack from unit Y is lowered upon 
a short chain conveyor, which moves 
it in position in front of an air-oper- 
ated ram. Here it closes a switch that 
actuates a ram and, at the same time, 
raises an air-operated plate and a stop 
bar in the main line. The plate rises 
to the level of both the short chain 
conveyor and the main-line and the 
ram pushes the stack across the plate 
between guides, onto the main con 
veyor. ‘The ram withdraws, the plate 
| lowers and, with the stack from unit Y 
| now safely moving on the main line, 
| the stop-bar is depressed, and stacks 
| trom unit X may now move along the 
| line 
Phis main-line chain floor-convevor 
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~ What's YOUR 
problem ? 











Ralph E. Murnahan, of Standard 
Oil’s Evansville office, is the lu- 
brication specialist who keeps in 
constant contact with Gunnison 
Homes to make certain that there 
is no interruption of operation 
due to lubrication difficulties 

















He is one of many lubrication 
specialists who make their head- 
quarters in Standard’s offices 
throughout the Midwest. These 
men have been specially trained 
in Standard’s Lubrication Engi- 
neering Schools and, in addition, 
have a wealth of on-the-job ex- 













ABOVE: Vital to the high production maintained by 
Gunnison Homes, Inc. is this 650-ton hydraulic press used to bond 
plywood panels into strong, durable wall sections perience. 
LEFT: Handsome, precision built homes, like the Gunnison 
Coronado pictured here, are built in a matter of hours 









To obtain the service of the lu- 
brication specialist in your area, 


Answers a | you need only call your local 


o Standard Oil office. The lubrica- 

e d $ G | 4 tion specialist will discuss your 
pressing nee or unnison omes, MC. cee lubrication problems with you ... 
at no obligation to you, of course. 
He has a complete line of petro- 
leum products to offer you, in- 


. i He 
New Albany, Indiana, is one of the leaders ' 
in the field of manufactured homes. Key : cluding: 
" to continuous production of precision ; ; SUPERLA Greases — Available in a 










@ Gunnison Homes, Inc., situated in 







built homes at the New Albany plant is wide range of consistency grades 
the 650-ton hydraulic press, shown above, TRADE MARK and in both lime-soap and soda- 
soap types. SUPERLA Greases cover 






which was installed in 1947. This press 


processes ten plywood panels every cycle — gee oo rations. ee : 
< k elicien yroauctS are compare e 
by the combination of heat and pressure I ‘ ae 






: ‘ in quality with the highest type 
.a tough job and one requiring reliable ee 
; of special greases. 
hydraulic performance to maintain pro- 
duction schedules. 






STANOLITH Greases —Because 


these unique lithium soap prod- 



























Strano. Industrial Oil was installed in maintain the oil capacity of 450 gallons. | uote possess the heat resistant 
the press when it was put into operation Find how Stanoi. can benefit you by properties of soda-soap renter 
six years ago. STaNoiL has stood the test discussing this multi-purpose oil with a | and the water resistant properties 
of severe operation ... with no evidence Standard lubrication specialist. You can 2 of lime-soap greases, they of- 

a4 





of oil deterioration being found during contact him by phoning your local fer a solution to lubrication 
a recent inspection of the hydraulic sys- Standard Oil office. Or, write: Stand- 
tem. Operation has been efficient. Mini- ard Oil Company, 910 S. Mich- 


mum make-up oil has been needed to  igan Ave., Chicago 80, II] 





problems caused by the 
presence of both heat 
and water. 




















STANDARD OIL ComPANY | STANDARD 


| 


(Indiana) 





PRESSURE U 


COSTS DOWN 


Slippage Reduced 
in PUMPS 
AIR CYLINDERS and 


HYDRAULIC CYLINDERS 
with 
DARCOVA PUMCUPS 


Nom wear of ordinary 
packing reduces efficiency to 
a tremendous degree. 

In contrast, Darcova Pumcups 
actually retain their efficiency 
and they outlast most other pack- 
ings at least 3 to 1! 

Their scientific construction 
makes it possible to reach and hold 
peak efficiency. Under pressure 
Pumcups hug the cylinder walls to 
providea uniform seal and exert full 
This 


means reduced slippage, lower power 


pressure where it is needed. 


costs and far less maintenance. 


Write for helpful data-and-proot 
bulletins: No. 4502 on Pumcups 
for air and hydraulic mechanisms; 
No. 4401 on Pumcups for recipro- 


cating pumps. 


Cross section 
showing Pumcup installed. 








Cost-minded engineers in many 
industries have standardized on 
Pumcups to solve their packing 
problems. The list of successful 
applications includes the follow- 
ing installations: 


Die casting machines 

Forming and drawing presses 

Straightening presses 

Pipe bending machines 

Briquetting machines 

Pusher mechanisms 

Door control devices 

Lifting and dumping devices 

Spraying equipment 

Proportioning pump regulators 

Recoil cylinders 

Air booster pumps 

Grease guns 

Automatic bottling and filling 
machines 

Extrusion presses 

Steering mechanisms 








DARLING VALVE & MANUFACTURING CO. 


For more information, use coupon on page 159 


WILLIAMSPORT 20, PA 
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is routed past the loading dock used by 

lay trucks, which haul to other Arden 
plants. Then the conveyor passes 
through the refrigerated room (38 deg. 
I’.) and thence to the wholesale truck 
loading dock. Loading docks are 
floored with diamond steel plate to 
eliminate friction when drivers drag 
stacks, with stack-hooks, from the 
conveyor into their trucks. Docks are 
built truck-bed height so no lifting 
is necessary 

The refrigerated storage room is an- 
other reservoir for product not needed 
for immediate distribution. The con- 
veyor moves stacks directly through 
the center of this room still at floor 
level. 

Here again, steel flooring aids in 
handling and sliding the stacks, and 
the floor-level conveyor in the refrig- 
crated room is estimated to increase 
stacking space about 25 percent. Only 
2,500 sq. ft. is needed, most of the 
plant’s large output going directly to 
relay or wholesale trucks. 

In the last step of the operation, 
stacks which move through the refrig- 
erated room on the conveyor go to a 
380-ft. loading dock for the fleet of 72 
wholesale route trucks. 

Arden’s automatic loading system 
has worked so well that the company 
plans such installations in other plants. 

P.S.: A stacker that receives cases 
at floor level and builds the stack from 
the bottom up also has been developed 
by FMC. This permits automatic 
stacking to be fitted into any produc- 
tion layout with minimum change 
over 

End (Resume reading on page 70) 


Continuous Oven Control 


Continued from page 63 





Because of the above qualities, the 
D.A.1. control fits in nicely with the 
pattern of baking at Schaible’s. The 
versatile “traveler” is continuously 
used to bake such items as sandwich 
buns, varicty breads, and sweet rolls 
of various weights and sizes. As a 
result it is necessary to re-set the con- 
trol point at frequent intervals for 
temperatures anywhere between 350 
ind 450 deg. F. In practice the elec- 
tronic control responds sO quickly 
that the oven comes to its new 
temperature in 10 min. or less. 


Eliminates ‘Wiggles’ 


Schaible’s is experiencing much 
greater temperature uniformity across 
the trays and an almost complete re 
moval of “wiggling” or cycling effect. 

Much of this improvement is at- 
tributed to more even temperatures 
the combustion space of the 


aCTOSS 
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oven. Because the on and off time 
are continuously alternated, it is not 
possible for hot spots to build up in 
the middle of see rea. 

The baked goods give evidence that 
very narrow gradients are being held 
across the tra. Crust color and final 
percent rise al niform no matter 
where the brea roll doughs are 
placed—in the center or on either side 
of the traveling tray. 

However, this unusual uniformity 
is also due in some measure to expert 
re-adjustment of the baffles in the 
downcomers of the oven, which are 
placed to provide optimum _ heat 
distribution. 

In great measure owecred gradi 
ents across the tray are due to the f r 
length of the thermolim detector a P Ey « 
tube. Extending 36-in., it) reaches ‘Bie: 34° 
well toward the center of the oven to 
provide an average or median reading |More Feople ba | 
as the basis for burner operating ratio j 
Thus, there is never a i 7a) + 
excess of heat input . _CLA RKy 

Another improvement affected by i a7 | ~ 4 
the new control system is a generally at wr | a G Pr ad Trug 
lowered stack temperatin ind result : : me as — ru 
ant fuel savings—indicative again. of ‘ ; 


the improved heat distribution along th | Pte anly other ae 


the top and bottom tray | Hedrich- Blessing Photograph, 
courtesy of the 











° Ww. INES LUMBER 
Flash Heat Licked oes Ne’ "THERE ARE A LOT OF GOOD TRUCKS on the 
e market, and a lot of good arguments for each. But this 
Under conventional on-off control, | : fact remains: more people buy CLARK gas powered 
Schaible’s experienced a violent cycl trucks than any other make. Since we poctiaee all power 


ing of temperature during start ups | Tl types... gas, electric, diese] and L.P. gas... we feel 


ore in a gi on to expl: hy: 
and changes. we're in a good position to explain why 


When the first batch of goods wa CLARK Horsepower Is Capacity-Rated To Your Requirements 
~—Why pay for excess horse power that you'll never 
use? CLARK gives you five engines, rated according 
weuld drop because the dough to truck capacity. You get plenty of power for the job, 
“sucked” large amounts of heat. The CLARK Electric Fork Trucks without a lot of gas-consuming excess. When you buy 
differing moisture contents of vari a CLARK in the size that’s right for you, you get the 
ous goods would also cause severe proper horsepower, too. 


fluctuations at other times. Because hy _ CLARK Flexibility Meets Any Work Condition — A wide 
ten cil tarde steced. folkcn welll . \ range of speeds and a constant source of power enables 
si ‘ } your gas powered CLARK to handle any work condi- 
temperature — rea hed the control . tion. Flexibility means ‘round-the-clock performance 
point, an overshoot would occur, fol } : of normal operations, with a built-in reserve of power 
lowed by erratic cvcles. Usuallv, the : for a aentgy sot ~ meqeneien And for pry 1auls, 
ea aa cist ae chment you can’t beat the speed and economy of the gas 
first good were underbaked; those powered CLARK 
immediately following overbaked : 


loaded in the morning, temperature 


Automatic reset and rate action in | No matter what your handling requirements are 
a a i is there’s a CLARK machine to do the job. Electric or 
the D.A.T. deal with this situation. = gas powered fork trucks, POWRWORKER hand 
The former action brings the average : | trucks, industrial towing tractors—-they all give you 
temperature back to the control point quality-value for your money. That’s why industry 
d prevents offset due to the heat buys more CLARKS than any other make of truck. 
ned. : : ‘ When you’re in the market for materials-handiing 
demands of fresh or different batches. = equipment, talk to your local CLARK dealer first. 
Rate action, on the other hand, Most people do! 
“heads off” the temperature change ; 
is soon as it starts and speeds up the 
recovery of the system without tend . Siw iNe 
encv to overshoot or cvcle a WOKS - INDUSTRIAL TOWING TRACTORS 
Recent checks reveal that oven i 3 ame | NOUSTRIAL TRUCK DIVISION * CLARK EQUIPMENT COMPANY « BATTLE CREEK 14, MICHIGAN 
being A at ff ase send Condensed Catalog Have Representative Ca 





temperatures at Schaible’s are 
held consistently to within plus-o1 
minus 1.0 deg. F. And the evenly jabs: paw wo ——— ———$$— $$ 
baked goods—exceptionally uniform CLARK 
in crust color and precent rise—testify EQUIPMENT 
that the problem of flash heat is being 
eliminated a ; eae 

End (Resume reading on page 64) bi AUTHORIZED CLARK INDUSTRIAL TRUCK PARTS AND SERVICE STATIONS IN STRATEGIC LOCATIONS 


er Training Movie 


Street_ 
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The Vital Story of 


WHITE FLOUR 


RCH ME 


by Science Writer 


Ihe blessings of better health and increased vigor are in 
store for many Canadians as a result of the start of flour 
enrichment by Canadian millers. Dramatic results in im- 
proving public health through the use of enrichment have 
been shown by experience in the United States, the 
Bataan peninsul: 1 in the Philippines, and Newfoundland. 
The benefits have been so outstand- 
ing in these and other nations that 
more and more countries are adopt 


ro ~ ing enrichment. 
( ewnicned C 


HW yHITE 1953 sees the enrichment of white 
\ \ELO UR, flour put into practice throughout 

; Canada. This program became pos- 
sible through the recent amendment 
of the Food and Drugs Act. 


Everyone in the milling industry 

knows that the great majority of 

Canadians, like other North Americans, want beautifully 

fine, white flour. When wheat is milled and processed to 

get this white flour which the public demands, vitamin 

and mineral values are unavoidably lost. The loss of 

essential vitamin and mineral elements is easily over- 
come by enrichment. 

Phe enrichment of ordinary white flour is simple and 
inexpensive. It restores these vital vitamin and mineral 
factors to milled white flour: thiamine, riboflavin, niacin 
and iron. Calcium also may be added as an optional 
ingredient. Canadian specifications also provide for en- 
richment of higher extraction flour (Vitamin B White 
Flour, Canada Approved ). 


lechnology is so advanced these days that scientists are 
able to * ‘build” duplicates of many of Nature’s essential 
complexes in the laboratory. This has hi ippened with 
many vitamins. First, the 
chemical composition is 
learned and the pure substance 
is isolated. Then a “duplicate” 
is made which is identical with 
Nature’s product chemically 
and in biological activity. A 
vitamin is a vitamin regardless 
of its source, just as salt is salt 
whether it comes from a mine 
or is evaporated from the sea. 
So efficient is large scale manufacturing that vitamins are 
sold at a lower cost than if they were extracted from 


natural sources, 


152 


Thiamine 


These are the vitamin and mineral factors which are 
used in white flour enrichment: 


Thiamine—also called vitamin B,. This vitamin helps 
to build physical and mental health. It is essential for 
normal appetite, intestinal activity and sound nerves. 


Riboflavin—also called vitamin B,. This vitamin helps 
to keep body tissues healthy and to maintain proper func- 
tion of the eyes. It is essential to growth. 


Niacin—another “B™ vitamin, is needed for healthy 
body tissues. Its use in diet is effective in controlling the 
serious disease, pellagra 


[ron—is the mineral used in enrichment. It is essential 
for making good red blood and preventing nutritional 
anemia. 

lo meet the amended regulations of the Canadian 


Food and Drugs Act, each pound of enriched flour must 
contain: 


Not less than Not more than 


2.0 milligrams 2.5 milligrams 


Riboflavin 


Niacin or Niacinamide 16.0 milligrams 20.0 milligrams 


1.2 milligrams 1.5 milligrams 


13.0 milligrams 16.5 milligrams 


The Hoffmann-La Roche 
people manufacture top 
quality vitamins literally by 
the tons. To do this they 
must use amazingly com- 
plex processes with scien- 
tific production controls 
and the latest equipment 
which fill a building a city 
block square and many 
stories high. The flour-en- 
riching ingredients are later 
combined in a form called premix which flour millers add 
to flour manufacture so that the enrichment is spread 
evenly throughout the flour. 











This article, reprints of which are available without 
charge, is published as a service to the milling industry by 
the Vitamin Division, Hoffmann-La Roche Inc., Nutley 
10, New Jersey. In Canada: Hoffmann-La Roche Ltd. 
286 St. Paul Street, West, Montreal, Quebec 
JULY, 1933 
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New Process for Extracting Oil From Cottonseeds 
Seen Applicable to Many Other Food Products 


\ filtration-extraction process fot 
cottonseed that from 24-5 
percent more oil than conventional 


removes 


pre 


comparable 


sing methods and yields a product 
with extraction, 
yet uses less solvent, power, and labor, 
has been dev loped it SRRL. Several 
commercial installations are now 
der construction with operations 
lated for this summer 

In process, rolled cottonseed meats 
ire cooked at 230 F., cooled and 
slurried with miscella in a premixer 
practically all of the oil 
solution 


solvent 


ull- 


vhere goes 

ee drawing above). 
Slurrv is then sent to a horizonta! 

filter where strong miscella, contain 


ing 25-35 percent oil by 


nto 


weight, is 
eparated from meal by washing. First 


ind second washes are with weak 


muscella. Final wash is with hexan 

Oil is removed from miscella_ by 
conventional method. Solvent-damp 
extracted meal is discharged from fil 
ter by motor-driven scroll and dried. 

Due to much smaller investment in 
equipment for this process than is 
required for prepressing plus solvent 
extraction, greatest application — is 
seen in plants handling less than 200 
tons per day. Its economy, however 
suggests future use in larger installa 
tions. 

Since process is based on pre-solu 
tion followed by countercurrent 
washing, it should be applicable to 
extraction of any soluble component 
from a solid. 


Extractior 


1953 


Digest from ‘“Retter Solvent 


ical Engineering, 124-28, May, 





Hydrogenation Makes Palm Oil 
Suitable For Food Products 

Palm oil may be ted by hy- 
drogenation into a product with wide 
applications in food manufacture 

Its natural deficiencies can be partly 
remedied by refining, but best results 
are obtained by selective hvdrogena- 
tion. This process will saturate carote 
noid pigments and fatty acids with sev 
eral double bonds, at same_ time 
excluding transformation of oleic into 
tearic acid. Product will be decolor 
ized, stable, and adaptable to plastif 
cation and emulsification. It will con 


tain about 12 percent iso-oleic acid. 


11V¢ 
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Satistactol catalysts can be ob 
tained by the decomposition of nickel 
Both wet method 
been used, but litter yields a 
uperior product. By this method, 
nickel formate is decomposed at 
250 C. in a stream of livdrogen. R« 
sulting catalyst is considerably less ac 
tive than that formed by wet method, 
but its selectivity is high 
Hydrogenated palm is accept- 
le in margarine industry. It mav be 
used also in preparation of cooking 
fats, particularly desirable in making 
puff pastry. It mav also be aerated 
with air or nitrogen at instant of 
plastification, producing a cream 


formate. ind dry 


hi IV¢ 


ib 


135'3 


with 
uni 


product readily incorporated 
flour and enabling doug! 


formly during baking. 


1 to rise 


CONFECTIONERY 


Controlling Fat Bloom 


Chocolate goods should have their 
cocoa-fat crystallized in stable beta 
modification if fat bloom 1 
voided 

[his requires tempering at 80-82 | 
with care being taken to avoid under 
cooling—especially 70 FF. when 
unstable crystals of alpha-modification 
will appear. Correctly tempered cho 
olate will resist bloom for a long 
time unles torage tempe! iture ex- 
ceeds 91-95 F. 

Cocoa butter shows its greatest con 
traction in the beta-form, a property 
of importance in molding since pieces 
thereby tend to shrink away from 
molds. An effective means of avoid 
ing bloom is addition of 4-5 percent 
hardened peanut oil or hydrogenated 
shortening 

No _ production 


below 


problems — arise 
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1 } ? 
throug uch additions and several 


varieties of bars—coated nuts, marzi 
pan, and nougats—on which such 
coatings were used showed no bloom 
' after 15 months storage at alternating 


day temperatures of 75-52 F., and 
night temperatures of 64-68 F. No 


OVENS & CONVEYERS [Paves 
peared during tests. ‘The hardened 


fats used should not contain cocoanut 


BAKING e TOASTING © HEATING or palm kernel oils, since these sa 


ponify after short storage in contact 


e DRYING e STERILIZING with cream or moisture-bearing cen- 


ter 


Fortified Cheese Wheys 
Support Yeast Growth 


Yeasts, or yeast-like microorgan- 
isms can utilize cheese whey solids 
as food, and of four tried, Torula 
cremoris grew satisfactorily in aerated 
cultures 

Supplementary nutrients such as 
Y A DVANCE TUNNEL urea Or ammonium salts stimulated 

" Optimum temperature was 


growth. 


OVE | S AN D . @) N VEYE be S oe found to be 25-30 C., and optimum 
. . pH 4.4 


, 4 , In pilot plant tests, T. cremoris was 
with Advance-designed features that mean increased selaas iin Wiktioe tate. Alkek 2448 


production at lower cost: hr. fermentation lactose was com 
pletely used up and whey-yeast mix- 


* Controlled Top and Bottom Recirculated Heat. ture was dried on an atmospheric 
drum drier. It yielded a nonhygro 


® Direct or Indirect Firing (Oil, Gas or Electricity). : scopic powder containing 35.6-40.2 
percent protein, 27 percent ash, 17-20 
* Conveyers of Swedish steel or wire mesh band. percent fat, 10-12.5 meg. riboflavin 


. . : . ° . Cr 30-1. o ia- 
Chain and roller drive. Electronic -self-aligning Se te Bone .O-EAS ‘tag, Cia 


» « 
design. ‘ : 

g ‘ vy Digest from “Increasing the Food Value of 
Whe: by Yeast Fermentation I. Preliminary 
Studies on the Suitability of arious Yeasts,” 


" ~\ \ \ x : 4 

V ADVANCE REVOLVING OVENS...  RRRSSS tae, 
oy | Technology, Vol. 31, Nos and 5, 85-9; “II. 

Uniform, dependable pro- at UE OU cavers T aa 

duction. Available in 12 

sizes. All steel and alumi- 

num. consiruction with — 

drop-type doors, safety 

pilots, electric ignition. : > : BAKING 

Choice of stainless steel, porcelain MmG Ge 


or aluminum exteriors. ‘ : : 
Crust Formation in Baking 


WRITE for complete Speeds Bread Staling 


information 
Migration of moisture to crust is 
Vv an important factor in staling of bread 
crumb. However, a large increase in 


firmness of crumb during the first 2 


COMPANY days after baking occurs equally with 

crust and crustless loaves. This devel- 
$ : opment, detected by physical tests, is 
700 So. 18th Street, St. Louis 3, Missouri not noticeable by sensory perception. 


Manufactured in Canada by Fort Engineering & Sales Ltd., Montreal Sponge<lough process bread was 
divided into 2 groups after baking. 
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pays off in TENNIS 


Championship tennis is a test of skill, speed. and power. 
The player with the hardest, fastest serve has an impor- 
tant advantage. In a close mateh, the more powerful 


service may well decide the winner. 


is valuable in FOOD PACKING 


BALL offers superior service in the field of Glass Con- 
tainers and Metal Screw Caps. Our conveniently located 
plants... our outstanding resources in equipment, pro- 
duction skill and warehousing . . . our close cooperation 
on your packaging problems ... all can help you save 


time, increase profits. Call BALL today. 


BALL BROTHERS COMPANY - Muncie, Indiana 
Closure Division: The Aridor Company, 3428 W. 48th Place, Chicago 32, Ill. 
Factories at Muncie; Chicago; Hillsboro IIl., Okmulgee, Okla.; El Monte, Calif 


OFFICES IN ALL PRINCIPAL CITIES 


For Containers and CALL BALL for Stock or Special Mold con- 
4 tainers in all popular styles and sizes... 

Closures of Quality Plain or Lithographed Metal Screw Caps, 

24 to 120 mm... Engineering assistance on 
ANY container, closure or packaging problem. 


6% ’ A\\3 
“HS Just a short Haul 
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This NEW METHOD 
DRIES AIR 


PRECISELY as you want it 


+ =. eo ee we 


condition you need 


to control your product's quality 


to DRY your material or product 


to prevent condensation on your product or material 
to prevent changes due to moist air in Contact with your product 
to protect your mate rial from dampness 


to protcct your proc essing of moisture-sensitive material 


to pack or store your product safe from moisture damage 


to get exact moisture control for the precise atmosphere 


P to provide precise atmospheric conditions for testing 


p to increase your air conditioning capacity 


p> to DRY large quantities of fresh air from outdoors 


The Niagara’s Controlled Humidity Method using 
HYGROL moisture-absorbent liquid is 


Best and most effective because .. . it re- 
moves moisture as a separate function 
from cooling or heating and so gives a 
precise result constantly and always. 
Niagara machines using liquid contact 
means of drying air have given over 20 


years of service. 


Most reliable because ... the absorbent 
is continuously reconcentrated automat- 
ically. No moisture-sensitive instruments 


are required to control your conditions. 


Most flexible because ... you can obtain 
any condition at will and hold it as long 
as you wish in either continuous produc- 


tion, testing or storage. 


Easiest to take care of because ... the 
apparatus is simple, parts are accessible 


controls are trustworthy. 


Most compact, taking less space for in- 
stallation. 


Inexpensive to operate because ... no 
re-heat is needed to obtain the relative 
humidity you wish in normal tempera- 
ture ranges and frequently no refrigera- 
tion is used to remove moisture. 


The cleanest because... no solids, salts 
or solutions of solids are used and there 
are no corrosive or reactive substances. 


Niagara Controlled Humidity 
Air Conditioning 


This method removes moisture from ait 
by contact with a liquid in a small spray 
chamber. The liquid spray contact tem- 
perature and the absorbent concentra- 
tion, factors that are easily and positively 
controlled, determine exactly the amount 
of moisture remaining in the leaving air. 
Heating or cooling is done as a separat: 
funcuon, 


For complete information write 


NIAGARA BLOWER COMPANY 


Dept. FI, 


405 Lexington Ave., New York 17, N. Y. 


District Engineers in Principal Cities of United States and Canada 


For more information, use coupon on page 159. 
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Loaves im tlic lilst Werc arefully 
stripped of their crusts, those in the 
econd group were left intact. ‘Then 
all were placed in individual heat- 
sterilized, press-top tinned containers 
with tight-fitting lids and stored at 
75 F. 

Physical and sensory tests were 
made over a period of 140 hr. Data 
show lack of agreement between the 
tests in 2 major respects: 1. Pliysical 
tests failed to show differences be 
ween crumb from intact and crust 
in the period from 44-140 
lir., whereas sensory perception panel 


noted an increasing difference in tresh 


lc » loave .) 


Panel considered the bread 
fresh when the greatcr part of 
changes in measured by 
hysical t had alread l 
physicar t sts had already occurrec 
(the first 20 hr.) 


properties 


of the Crust on the 
G. Bechtel, D. F 
ereal Chemist 


CEREAL PRODUCTS 


Preparing Carotene 


Separation of carotene from ex 
tracts of plant tissues by adsorption 
requires an adsorbent that 1s not too 
expensive, is easily regenerated, ad- 
sorbs carotene weakly or not at all, 
and adsorbs chlorophyll and xantho 
phylls strongly. 

While calcium hydroxide and acti 
vated carbon have been used for the 
purpose, trials with a number of 
alkali and alkaline earth compounds 
indicated that tricalcium phosphate 
was the most nearly like the idea ad- 
sorbent. When tried on 5-6 gal. 
batches of alfalfa extract obtained by 
extracting 12 |b. alfalfa meal with 
Skeilysolve B, both simple stirring and 
filtration, as well as the ‘chromato 
fuge’ of Hopf (Ind. and Eng. Chem. 
39,938(1947)) were used. The lat 
ter is essentially a slow speed basket 
type centrifuge 2 ft. in dia., in which 
the adsorbent is held against a filter- 
paper backing in an annular, peri 
pheral ring, and the solution to bi 
chromatographed is admitted at the 
center of the basket. 

Under the mild centrifugal forces 
set up by rotation at 200 rpm., the 
solution traverses the adsorbent tak 
ing the carotene with it and leaving 
the useless pigments behind. 

Extract from 20-25 lb. of alfalfa 
meal could be put through 14 Ib. of 
tricalcium phosphate before its ca- 
pacity to adsorb chlorophyll was ex- 
hausted. Elution of the pigments 
required 5-7 gal. of 5 percent iso- 
propyl alcohol in Skellysolve B, fol- 
lowed by several gal. of pure solvent. 
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This may 
amaze YOu, 


...and it will surely help you: FOOD ENGINEERING’s 
most important issue in 25 years! 


The engineering progress of the food industry has been rapid, as you 
know from reading FOOD ENGINEERING. But, when the whole story is 
pulled together in one place... when it is sifted and analyzed and summed 
up... it is an amazing story! It is almost too big a series of advances for 
any one person to have kept up with in the past 25 years. 


Your eyes will be opened wide by the profit-boosting, cost-cutting possi- 
bilities you may have missed in the past . . . by the future possibilities 
you can't afford to miss... as you read ‘Twenty-Eight to Seventy-Eight. 


That’s the special report you asked for in our poll of 4,200 food plants 
last year. You voted 12-to-1 for that special theme for FOOD ENGINEER- 
ING’s 25th Anniversary issue. You’re going to get it. .. in October. 


Starting with 1928—the year FE was founded — our editors will show 
you the important advances in each unit operation listed at right. Then, 
on the basis of today’s soundest trends, they will project these advances 
into the next 25 years. 


You'll want to keep the October issue and refer to it time and again, in 
checking your plant operations against the most up-to-date . . . in planning 
your Food Plant of the Future. 


ENGINEERING 
330 West 42nd St., New York 36, N.Y. 


McGRAW-HILL'S SHOW-HOW BOOK FOR ALL FOOD PLANTS 
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’TWENTY-EIGHT to 
’SEVENTY-EIGHT 


Partial List of Subjects 
Cleaning Raw Materials 
Separating 
Disintegrating 
Proportioning 

Mixing 

Forming 

Coating 

Heat Transfer 

Moisture Removal 
Packaging Mtls. & Equip't. 
Waste Disposal 

Materials Handling 
Air-Conditioning 
Automatic Process Control 
Quality Control 


Sanitation 


Economics of Technical Progress 
~ A special section devoted to 
economic and business factors 
in food-industry progress; how 
equipment must pay for itself; 
how modernization funds are 
raised; etc. 


Special Features on the Future ~ 
“The Food Plant of the Future"; 
The Future of Cold Sterilization 
(electronic, nucleonic, antibiot- 
ic); The Future of Ultrasonics. 


All this and more in 
FE’s October issue— 





NOW=A SHAFT SEAL 
YOU CAN SAFELY USE 


WITH ANY FOOD PRODUCT 


; 


-.. Designed 


WITH 


TEFLON 








“JOH CRANE ves 


Prevents 
Leakage of: 


V/ viscous AND 
NON-VISCOUS 
LIQUIDS - 


V/V PULPS AND 
SLURRIES 


NACHT: 
SYRUPS 


\/ ACIDS AND 
ORGANIC FLUIDS 


Write today for new booklet describing the John Crane Type 9 Shaft Seal 


esin 


Mechanical Seal 


This revolutionary seal was developed by Crane 
Packing Company after two years research and 
field testing. Its flexible wedge ring and sealing 
ring are molded from the remarkable new plas- 
tic, Teflon, which is not affected by any known 


food industry service. 


John Crane engineers have put the unique prop- 
erties of Teflon— high heat resistance, extremely 
low friction and chemical inertness—to practi- 
ise in the Type 9 Seal. Result: a new, effi- 
way to handle liquids and semi-liquids, 

acids and organic fluids that never before could 
be effectively 
ype mechanical seals. It can be employed 


‘sup to 500°F. 


controlled by conventional, flex- 


at temperature 


The T) 
el for milk and similar products or to any 
other metallurgical specification best suited to 


pe 9 Seal can be furnished in stainless 


the particular service condition 


Use the Type 9 Seal for dependable service on 
all rotating shaft applications, such as centrifu- 
gal pumps, rotary pumps, 
ment pumps and agitators 


posits e displace- 


CRANE PACKING COMPANY 
1837 CUYLER AVE. © CHICAGO 13, ILLINOIS < Jon crane - 
a 


Offices in All-Principal Cittes in United States and Canodo 


For more information, use coupon on page 159 





Que packing of the chromatotuge 
sufficed for extraction of carotene from 
about LOU Ib. of alfalfa. About 95 
percent of the carotene in the ex 
tracts was recovered by the tricalcium 
phosphate adsorption. 

Digest from “Preparation of Carotene Con 
centrates from Dehydrated Alfalfa Meal,” by 


H. L. Mitchell, W. G? Shrenk, and R. E. 
Silker Industrial r Engineering Chemstry 


Feb. 19 


Heating Whole Wheat Base 
Solves Storage Problem 


By heat-treating that part of the 
wheat kernel usually removed in mill 
ing of white flour—bran, germ, shorts 

this mixture can be stored satis- 
factorily for at least a year at 100 I, 
and for twice that period at room 
tempcrature 

[his heat-stabilized base can be 
recombined with white flour to pro- 
duce whole wheat flour as needed. 
Bakery products from such flour are 
similar to those from original whole 
wheat flour. Loss of thiamine in the 
base is compensated by use of en 
riched white flour. 

A mixture of bran, germ, and shorts 
in ratio approximating that prevailing 
in the milling of white flour, was 
dampened with one part water to four 
of mix and heat-processed for 14-2 
hr. under 12-15 lb. steam pressure. 
Mixture was then dried at 200 F. to 
a moisture content of 8 percent or 
less. It was then ground to suitable 
size for baking, blended with an equal 
quantity of white flour and made into 
bread, rolls, griddle cakes, muffins, 
and apple crisp. When compared 
with similar products made from a 
whole-wheat flour, by a panel of 30 
testers, no differences were found. 

Although this investigation was 
made by the Armed Forces with a 
view to providing whole wheat bread 
to troops in the field, advantages are 
applicable to other conditions where 
it is difficult, if not impossible, to 
serve palatable whole wheat bread. 

“Heat Stabilized Wheat Base,” 
, Doris Calloway, Marion Boll- 


Transactions of the 


eb., 1953. 


MEATS 


Antioxidant Containing Coating 
Protects Frozen Poultry 


Susceptibility of frozen poultry to 
fat oxidation can be greatly decreased 
by applying antioxidant-bearing coat- 
ing to its surface before storage. 

Half turkeys, prepared by slitting 
eviscerated fowls through back and 
keel, and steaks (@-in. thick transverse 

(Turn to page 162) 
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QUICK 
PRODUCT-FINDER 





For food-plant employees and consultants only . . . 

FOR MORE INFORMATION about equipment, supplies, and processes 
discussed in the editorial and advertising pages of this issue of Food 
Engineering . . . mail this coupon 


Simply circle page numbers of 
items which interest you. More 
information will come to you 
direct from suppliers. 


f= = HERE'S A HANDY INDEX 
to equipment, supplies, 
and processes discussed 


Carton printer, scorer ° — 
Centrifuges ......+++200+ 126 in this issue 
pons Tear on dotted line 
eal 4 
Bottle washer 





TEAR OUT, put in envelope, mail to 


Reader Service Department 
FOOD ENGINEERING 
330 West 42nd Street 
New York 36, N. Y. 


Please send me additional information on items indicated below. 


(FILL IN COMPLETELY. PLEASE PRINT OR TYPE) 


Bactericides 
Detergents 
Pan cleaner 


Closer, carton 
Closures 
Clutches, electric 


Temperature 
Thermometers 


Conveyor belting 
Carriers 
Cotton-Neoprene . 


Conveyors ...154, 168, 202, 208 


CONTINUED ON 
OTHER SIDE 


Name 
Company . 


Street 


2 Vanilia flavor 

4 All items shown 
Bul. 5187286 
Bul. 5187149 
Motor contrs. 
V-belts 
Pumps 

Tank cars 

Steamer 

Adhesive Bul. 23 

Staini. steei 


BURR Saaneeeee 


Odor contr. 
Vanilla flavors 
Batteries 
Air-cond, equip. 
Lubricants 
Moisture contr, 
Resins 

Peach flavor 
Drums 
Continuous cooler 


Tear on dotted line 


RNVRARRSKES 


Fittings 
Compressor 

Gas 

Fiuid-power drives 


Convyr, Bk. 2475 
Surfacing sheets 
Valves 

Controls 

Bearings 





eee ween eses 


eeeeeeeeeeeee 


.... City, State 


CIRCLE PAGE NUMBERS BELOW 


44 «All items shown 
44a —— Pulverizer 
Rotary crushers 
Jaw crushers 
Ring-roll_ mills 
Crushing rolls 
Siedge mills 
Separators 
Pipe, tubing 
Bucket elevators 
Boiler Cat. AD-100 
Piston fillers 
Staini. steel 
52 Sorbitol 
53 Moiors 
54a Fan Bul. 3137 
54b Fan Bul. 3704 
55 Adhesives 
56 Pipe, tubing 


Sprocket Bul. 2449 


Heat-transfer equip. 


85A Carton printer, scorer 
S5B Wire stitching 


S85C Box former 
85D Former-filler 
S5E Packaging unit 
S5F Packaging unit 
856 Fiitler-sealer 
85H Bag former 
85 | Seale feeder 
86A Pie-boat former 
86B Wrapper 
86C Capper-bander 
86D Robot sizer 
S6E Paper-roll shaft 
S6F Vari-speed drive 
866 Bucket elevator 
S6H Labeler 
87A Sheet counter 
87B Check-weigher 
87C Can ejector 
87D Brakes, clutches 
87E Bag former 
87F Web controls 
876 Electronic counter 
87H Weigher 
87 | Check-weigher 
101A Coavyr. carriers 
1018 Electronic contr, 
102A Carton stapler 
102B Conversion tool 
102C Multi-motors 
103A Roof cooler 
1038 Convyr. base 
103C Valve 
104 Wrapper 
105A Volumetric feeder 
105A Tractors 


LISTINGS CONTINUED ON OTHER SIDE 


106 Slitter 

107A Steam traps 
1078 Lift trucks 
107C Vibratory feeder 
107D Pump 

108 Tubing 

109A Bulk drum 

109B Guide rails 
109C Pipe insulation 
1090 Overwrap device 
110 Tube Bul. 1-77 
111A Can filler 

1118 Motors 

LLC Floor machine 
112 Vanilla favor 
115A Packaging unit 
1138 Accounting mach. 
114 Corrug. cartons 
115A Dispenser 

115B Lab. mixer 
115C Potato peeler 
1150 Hose connections 
116 V-belts 

117A Wheels 

1178 Pan cleaner 
117€ Fumigant instr. 
117D Odoriess finish 
1I7E Perfume base 


125b Coll Cire, 318 
126 Centrifuges 
1282 Drums 





INDEX to equipment, supplies and processes in this issue (See other side) 


Detectors, metal 
Disintegrators 
Dispenser 

Drives 


Dryers 
Duct caleulator 


CIRCLE PAGE NUMBERS HERE, FILL IN OTHER SIDE, AND MAIL 
LISTINGS CONTINUED FROM OTHER SIDE 


Pails 
Carton former 


Nozzle Cats. 6-A, 6-C 


Vacuum cooler 
Detergents 
Bactericides 
Corn syrup 
Mixer 
Trailers 
Dryer Bul. 531 
MSG 
Convyr. belting 
142A Cryovac 
142B Containers 
142C Chip container 
142D Tape 
143 Paper 
144 (ad) Separator 
145 Glass insul, mtl. 
146 (ad) Lubricant 
146A Packet 
146B Closures 
146¢ Labels 
147 (ad) Containers 
148 (ad) Flavors 
148A Paperbd. containers 
149 Fuel oil 
150a Bul. 4401 
150b Bul. 4502 
151 Gas trucks 
154a Ovens 
154b Conveyors 
155a Glass containers 
155b Closures 
156 Air-cond. equip. 
158 Shaft seal 
16la Valves 
161b Fittings 
162 Scale feeder 
163 Water chiller 
164 Parchment 
165 Metal detector 
166 Air hose 
167 Trucks 
168 Conveyors 
169 Counter, coder 
170 Duct Bul, 528 
171 All items shown 


Don't forget 


17la_ _ Disintegrators 
171b ——~Prebreakers 
17le ‘Thermascrews 
172 Cleaning gun 
Wrapper 
Separators 


Strainer Bul. $-203 
Coder 
Cold-storage doors 
Belt Cat. 4 
Cork 
Water towers 
Pipe, tubing 
Filler scales 
Trap Bul. 152 
Belt Bul. 20 
Cleaning mtis, 
Motor Cat. 1-C-419 
All items shown 
Filters 
Strainers 
Screens 
Wire cloth 
Dumpers 
Temp. Bul. 51-129 
Packer-gluer 
Air-cond. equip. 
All items shown 
Pumps 
Tubing 
Valves 
Fittings 
201 Lahbelers 
202 Convyr. Bul. 753 
203a Blend Bul. 800-6 
2036 Spray nozzles 
204 Temp. Cat. TS40 
205 (ad) Cleat convyr. 
205A Tower Bul, CF 53-1 
2058 Valve Cire. 582 
205C Plate Cat. AE 


205D Scale feeder 

205E Can Cat. 36A 

205F Motor Cat. 200 
2056 Dispenser Bul. 82-12 
205H Receivers 

2051 Hull Bul, 0-4 
2053 Valve Bul. 194 
205K Pump Bul. WQ-214 
205L Plate filter 

205M Bag Packer 

205N Motion control 
2050 Boiler baffles 

205P Demineralizers 

205Q Power Bul. 10,000 
206 Flavors 

207a (ad) Jet cleaner 
207b (ad) Paperboard 


207¢ (ad) Corrug. containers 


207d (ad) Boxes 

207A Pump Bul, SE-5 
2078 Boiler catalog 

207C Heaters 

207D Water Bul. WX-108 
207E Pressure joint 

207F Immersion heaters 
2076 Plug valves 

207H Bul. 30-200 

2071 Chain Bul. 52-2 
207) Drive Bul. D-2102 
207K Foamiess filler 

207L Drive Bul. 101 
207M Rotary filler 

207N Washer Bul. BW52300 
2070 Packaging machinery 
207P Pulverizer 

207Q Humidity indicators 
207R Heater control 
207S Transmitters 

208a (ad) Refrig. injector 
208b (ad) Generators 
208A Oscilloscope 


Coupon expires October 10, 1953 


2088 Data recorder 
208C Weight recorder 
208D Titration Bul. 307 
208E Rotameters 

208F Liquid-level gages 
2086 Lab. appliances 
208H Gyrotory shaker 
2081 Meter Bul. 605 
2085 Magnet Cat. 752 
208K Milk conveying 
208L Convyr, Bui. 453 
208M Ramps 

208N Truck refrigeration 
2080 Bulk shipment 
208P Convyr. curves 
2080 Convyr. Cat. 749 
208R Dairy containers 
208S Truck Bul. 430 
209a (ad) General Cat. 22 
209b (ad) Nozzie Cat. 23 
209¢ Spices 

209A Tank Bul. 735-8 
2098 Grade convyr. 
209C Lift-truck drive 
@09D Power convyr. 
209E Convyr. Bk. 2444 
209F Tubing 

2096 Dairy cleaner 
209H Packaging mtls, 
2091 Plastic pipe 

209) Flavor Bul. 53-1 
209K Alloy Bul. Pl-3a 
209L Typewriters 

209M Duct calculator 
209N Stress Cd. TDC-153 
2090 Posters 

209P Sound signals 

217 Emulsifier 

218 Uncaser-recaser 
219 Boxes 


220 Hollow-screw processor 


. . « fill in name and address on other side 


July 1953 
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Doors, cold-storage 
Injector 
Refrigeration, trucks 











COMPLETE LINES OF CAST STEEL VALVES AND PIPE FITTINGS 
are manufactured by Walworth in a variety of pressure 
classes, types, sizes, and patterns for general industrial 
use. Walworth also manufactures cast steel valves for 
specific service applications. 

Walworth produces steel bar stock valves, and cast 
steel valves made of carbon steel, carbon molybdenum 
steel, corrosion-resistant, and heat-resistant alloy steels. 
Included are gate, globe, angle, check, and lubricated 
plug types. Sizes range from 14 to 30 inches; pressures 
range up to 5,000 psi. Full information is contained in 
Walworth General Catalog 52, a copy of which will be 
forwarded if requested on business letterhead. 

Walworth also manufactures complete lines of valves 
and fittings made of bronze, iron, and special alloys as 
well as steel. Walworth-made valves, fittings, and pipe 
wrenches total approximately 50,000 items. 

Walworth engineers will be glad to help you with 
your problems. For full information, call your local 
Walworth distributor, nearest Walworth sales office, or 
write to Walworth Company, General Offices, 60 East 
42nd Street, New York 17, New York. 





DISTRIBUTORS IN PRINCIPAL 





Illustrated in section is an 8-inch Series 900, Walworth Pressure-Seal Cast 
Steel Gate Valve designed for high-pressure, high-temperature service 
Pressure-Seal Valves are available in Series 600, 900, 1500 and 2500; 
sizes 1 to 16 inches. Small Cast Steel Valves, Series 1500, in angle and 
Y-globe types, are also available in sizes ranging from ‘4 to 2 inches 
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TO UNIFORM PRODUCT QUALITY 


The results may not show 
on your package label, but 
W&T Merchen Scale Feed- 
ers with continuous weigh- 
belt for weighing and feeding 
in One Operation — can help 
to maintain uniform high 
quality in final product. 

Precision scaled, durably 
constructed and simply con- 
trolled, W&T Merchen Scale 
Feeders deliver minute to 
minute accuracy whether 
feeding only a few or many 
thousands of pounds per 
hour. In modern food pro- 
cessing operations — pre- 
mixing, batching and con- 


M-22 


tinuous blending — this 
exacting accuracy is a requi- 
site. As further assurance 
of uniform quality, the 
Feeder may be synchronized 
with other equipment to 
shut-down automatically in 
the event of any equipment 
or supply failure. 

If you have a food process- 
ing problem requiring uni- 
form feeding and control — 
automatically by weight — 
communicate today with 
Wallace & Tiernan. Your 
inquiry will receive 
prompt attention without 
obligation. 


WALLACE & TIERNAN 


COMPANY, INC. 


“ 
oH 


NEWARK 1, NEW JERSEY * REPRESENTED IN PRINCIPAL CITIES 


& StS 


Piva 
Pans ae 


lei = smwbelia 


For more information, use coupon on page 159 


$30 
ll a a tee 


slices trom frozen turkey carcass) were 
dipped in aqueous solutions contain- 
ing 3 percent gelatin and various anti 
oxidants. 

Coated steaks were sealed in cello- 
phane bags; halves in butcher-wrap, 
and stored at 10 F. for 6 months 
Protection provided by coated as com 
pared with uncoated controls was 
measured in terms of peroxides in raw 
fat of skin and meat, and rancid off- 
flavors and odors in cooked skin and 
meat. 

Steaks coated with gelatin alone 
had 30 percent less peroxide, 20 per 
cent less off-flavor than controls. 
When antioxidant (0.1 percent BHA, 
0.03 propyl gallate, 0.02 citric acid) 
was included in coatings, steaks had 
80 percent less peroxide, 50 percent 
less off-flavors than controls. 

Gelatin coatings with 4th of anti 
oxidant used above, provided good 
protection to half turkeys—70 percent 
less peroxide, 40 percent less off-flavor 
than controls. 

Digest from “Quality of Cut-Up Frozen Poul- 
try Protected by Antioxidant Coating,” Report 
of the Chief of the Bureau of Agr. & Ind 
Chem'stry Agr. Research Adm. USDA, Wash 


ington 30, 1952. 


SANITATION 


Fumigation of Dates 


Methyl bromide penetration into 
boxes of compressed dates (10 x 11 
x 19 in.) is best under sustained vac- 
uum method of fumigation commonly 
practiced in the U. S. and Canada. 

Under atmospheric conditions, pen- 
etration factor for centers of boxes 
was about 30 after a 24-hr. exposure 
to a nominal concentration of 37 mg. 
methyl bromide per liter of chamber 
volume. With the released vacuum 
method (vacuum released as the fumi- 
gant is admitted) the penetration was 
32 for a 3-hr. exposure. 

Under the sustained vacuum (fumi- 
gant admitted with the chamber evac- 
uated to 5-in. Hg or less, vacuum held 
for 3-34 hr. before releasing) a pene- 
tration factor of 38-45 was reached 
at the center of the boxes of dates in 
3 hr., while factors of 100 or more 
were often reached in 4-6 hr. Center 
of the boxes reached essentially nom- 
inal concentration of methyl bromide 
in the fumigation chamber. Release 
of vacuum after initial holding period 
with fumigant in the chamber, prac 
tically doubles the penetration even 
under commercial conditions. 

Two air washings by evacuating 
fumigated chamber and releasing vac- 
uum at about 4-hr. intervals, reduced 
methyl bromide concentration in 
boxes to about 13 mg./l., compared 





FOOD 


to about 1.2 mg./l. in the free space. 
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Solve cooling problems with 
waste heat or low-cost steam! 


Ce ee ee ee ee ee ee owe oe om owe 


FLEXIBLE 


SERVEL 


WATER CHILLER 














meets all 3 
cooling needs 





1. AIR CONDITIONING 


The adaptable Servel 25-ton 
Water Chiller—operating on any 
source of steam—uses water as 
the refrigerant to provide eco- 
nomical temperature and humid- 5-YEAR WARRANTY! Every Servel 25-ton Water 
ity control in large buildings and Chiller is backed by a full 5-year warranty. Because 
factories. No expensive duct sys- it has no moving parts, the Servel Water Chiller 
tems are required! operates quietly and without vibration. Add to 
these advantages its extremely compact size and 
light floor weight and you'll appreciate why it can 
be installed on any floor with most economical 
2. PROCESS CGOLING piping arrangement. May be installed singly or in 
: ‘ multiple as required. Mail the coupon below today 
Because it operates with no mov- for complete information 
———— ing parts on the time-proved ab- 
sorption refrigeration principle, 
ba 1. you can depend upon the Servel 
i} 25-ton Water Chiller for continu- 
| ous high-efficiency cooling of 
liquids for various manufacturing 
and formulating processes. 


the name to watch for great advances in 


AIR CONDITIONING Y REFRIGERATION 


You can use the unusually flexible MAIL THIS COUPON TODAY 

Servel 25-ton Water Chiller to SERVEL, INC., Dept. FE-7, Evansville 20, Indiana 
precool air for increased capacity : ; 
and improved performance of air Please send me further information about application 
compressors and internal com- flexibility of the Servel 25-ton Water Chiller 
bustion machines. The Water 
Chiller also serves other money- 
saving precooling purposes. Firm 


Nome 


Address 


County 
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Be sure the food wrapper 
on your product is 


NON-TOXIC 


Some food wrappers that supposedly are giving safe protec- 
tion, may be harmful to the flavor and quality of the food. 
Even a faint trace of toxicity in a wrapper that comes in direct 


contact with food can be dangerous. 


Play safe with Non-Toxic PATAPAR 


You can have utmost confidence in Patapar Vegetable Parch- 
ment. This high wet-strength, grease-resisting vegetable 
parchment is made from 100° pure cellulose. It is odorless, 
tasteless and absolutely NON-TOXIC. It meets every require- 


ment of the Federal Food and Drug Act. 


Protects many products 


Patapar is ideal for protecting butter, cheese, poultry, giblets, 
ham, sausage, bacon, margarine, ice cream and many other 
foods. It is furnished in sheets or rolls, plain or colorfully 
printed with NON-TOXIC inks. 
If you would like samples of Patapar for testing, tell us 
the nature of the product you 
: Paters package. Write today. 
Paper Co 
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Vegetable Porchmen 


Wi WET STRENGTH - GREASE- RESISTING 


For more information, use coupon on page 159. 








Such boxes could continue to release 
methyl bromide and must therefore 
be handled with care by workmen 


f Fumigants During 
of Methyl 


rf 


BEVERAGES 


Presence of Sorbitol In Wine 
Is Evidence of Adulteration 


Of methods for detecting presence 
of sorbitol in wines, Litterscheid test 
cems to be the best, since it gives a 
larger and more certain precipitation. 
It depends on formation of whitish 
yellow precipitate of trichloro-benzal- 
sorbitol] on adding orthochlorobenzal 
dehyde to acidified wine. Precipitate 
may be dried and weighed. 

\ grape wine adulterated with 5 per- 
cent of other fruit wine will usually 
give at least 30 mg. precipitate per 
liter. Nature of precipitate can be con 
firmed by converting to hexa-acetate 
of sorbitol which has a melting point 
of 210 F, 

Objections have been raised to test 
on grounds that wines made from 
unripe gTapes Way contain sorbitol 
naturally. But trial fermentations of 
juices from such grapes gave no traces 
of sorbitol by Litterscheid or othe 
tests. 

Since sorbitol is produced by reduc 
tion of glucose it has also been argued 
that, when stored in metal tanks, some 
wines might liberate hydrogen which 
could reduce glucose to sorbitol. Tests 
in aluminum and galvanized iron con- 
tainers of natural wines and others, 
soured to pH 2.2 with tartaric acid, 
gave no sorbitol, however. It is, there- 
fore, concluded that presence of sorbi- 
tol is evidence of fruit wine admixture. 

Digest from “The Detection of Fruit Wines 


in Wine,” by R. G. Eeckhaut, Fermentatio, 6, 
155-62, 1952. 


MISCELLANEOUS 


Bacteria Under Olive Skins 
Blamed for Yeast Spots 


“Yeast spots’, one of the common 
blemishes appearing on California 
pickled olives, are characterized by 
raised white spots or pimples between 
the under surface of the skin and flesh. 

Olives of Sevillano variety are most 
prone to “yeast spots” but it has 
been found on all varieties and types 
that have undergone fermentation in 
salt brine. And _ similar blemishes 
have been found in packs of Italian 
peppers and pickled green tomatoes. 
Yeasts have never been found in the 
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RCA Metal Detector fits around conveyor. 
Complete inspection provided by this re- 
liable detector prevents stray metal from 
contaminating your product. 


FOOD 


ENGINEERING, 


JULY, 


Does trouble 
look like this... 




















RCA 


IN YOUR 


PRODUCT? 


Metal Detector finds stray metal 


in raw or packaged product 


Now YOU CAN SAFEGUARD product 
quality completely . . . automatically 

. electronically . . . economically— 
with an RCA Metal Detector. It will 
provide 100% inspection—will thor- 
oughly search every ounce of your 
product during processing or packag- 
ing Operations. Tramp metal as tiny 
as a .039" diameter steel sphere will 
be located by the RCA Metal Detector 

. at conveyor speeds up to 1,000 
feet per minute. 


INDUSTRIAL PRODUCTS 


Use it to shut down your line, sound 
an alarm, or divert contaminated items 
from your line. 


This dependable unit probes all the 
way through bulk materials and pack- 
age goods—finds metal no matter 
how deeply imbedded. 


Add the RCA Metal Detector to your 
Quality Control team. Write RCA 
198S, 
Camden, New Jersey, for full details. 


Engineering Products, Dept. 


RADIO CORPORATION of AMERICA 


ENGINEERING PRODUCTS DEPARTMENT 


CAMDEN, N.J. 


In Canada: RCA VICTOR Company, Limited, Montreal 
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For more information, use coupon on page 159 





WIRETEX 


Republic 


AIR HOSE 











...and there’s a NEW 
ECONOMY LENGTH 


WIRETEX, combining the strength of steel 
with the flexibility of rubber, brings you 
economical hose performance. Republic 
WIRETEX Air Hose easily handles air pres- 
sures up to 2,000 psi — and is ideally suitea 
to work on less rigorous jobs, too, where 
extra service life and trouble-free perform- 
ance is an asset. 

Republic WIRETEX is NEW —a truly 
conductor internally reinforced 
h tensile wire. It's easy to handle 
debetiovably tough and long lasting. 
What's more, Republic WIRETEX is built 
in 60-foot Economy Lengths. You save 
when you buy Republic WIRE- 
TEX; time and money when you use it! 
Get the facts today! Republic WIRETEX 
Hose is available in all standard (¥% 
to 2” inclusive) sizes. 
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Your local Republic Dis- 
tributor can help you plan, 
elect, apply and maintain 
any Product of Industrial 
tubbs If he is not “4 ted 
yellow sectic of 
¥ telephone d r 
write us for his name ar id 
address. 
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_ REPUBLIC RUBBER DIVISION 


LEE RUBBER & TIRE CORPORATION, YOUNGSTOWN 1, OHIO 


INDUSTRIAL RUBBER PRODUCTS 


FOOD 


For more information, use coupon on page 159 
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spots, but it has been shown by exam 
ination of from 25 samples 
of olives, that they are due to colonies 
of Lactobacillus plantarum, a gram 
positive, non-motile, catalase-negative 
rod 

Preventive measures have not been 
found, and will probably be very diffi 
cult, since bacteria gain entrance 
through pores or other breaks in the 
skin of the fruit. Sevillano olives, be 
cause of their large stomatal openings, 
are especially prone to the blemish. 


isolate 


y 


Digest from “Lactobacillus Plantarum, The 
Cause of ‘Yeast Spots’ on Olives,” by Reese H 
Vaughr liam D. Won, Francis B. Spencer, 
Demosthenes Pappagianis, IT. Omar Foda, and 
Paul <tumperman, Journal of Applied Mi 


Mar. 1953 


Corrosion Inhibitors 


Sodium benzoate as a ¢ 


hibitor for cooling systems was first 
imnounced in 1947 and was found 
to be effective in ethylene glycol anti 
freezes by both laboratory and road 
tests 

At 1.5 percent concentration it is 
effective for the protection of mild 
stecl, but offers little protection for 
cast iron. Sodium nitrite is most 
effective corrosion inhibitor for cast 
iron, but does not protect soldered 
brass, a 0.1 percent solution in ethy- 
lene glycol being more corrosive to 
brass than no inhibitor at all.  So- 
dium benzoate 1.5 percent, and so- 
dium nitrite 0.1 percent together in 
20 percent ethylene glycol effectively 
inhibits corrosion of both cast iron, 
soldered brass, and copper during 
intermittent heating exposure. <A 
short period of heating at the start 
of the exposure is required for the 
best protection of cast iron. 


NWPFOSION Mm 


Digest from “Sodium Benzoate and Sodium 
Nitrite as Corrosion-Inhibitors in Ethylene Gly- 
col Anti-Freeze Solutions. I. Laboratory Inves- 
tigations’”” by F. Wormwell and A. D. Mercer, 
Journal of Applied Chemistry, 22-27, Jan. 1953 
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Wire-Belt Conveyors 


Continued from page 92 





chuck pulleys, guides, and tighteners 

do not meet the needs of the belt or 
the requirements of the task. For 
then results will not measure up and 
belt life will be shortened. 

Hence common sense dictates that 
final determination of belt, conveyor 
parts, and assembly design be made 
1953 
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Here is the most complete training program 
in the materials handling field 


... for any make or model Industrial Truck 


lo get the most from your investment in Industrial Trucks, you must 
use and maintain them properly. And, the best way to do this... the 
best way to realize the full, cost-cutting benefits of your equipment 
is to give every operator of every Gas, Electric or Diesel Truck this 
time and field-tested YALE training program...the most complete 
program of its kind available. 


A PATIEON FOR i 
MAKING YOUR em 
108 EASY 


Now expert instruction 
for your operators 

PROCEDURE ¢ SAFETY MATERIALS 
MAINTENANCE yy HANDLING EQUIPMENT 


Every one of your operators should have citi atitaiisininaaniie 
this training! It’s designed by experienced oo gh mnmewnms m4 ire Sere COUPON TODAY me =m ane 
materials handling engineers to make ex- . ‘ The Manufacturing Co., Dept. 467 
perts out of beginners...can be adapted to Roosevelt Blvd. & Haldeman Ave., Phila, 15, Pa. 


provide experienced men with a short refresher course. Please have your local representative call to explain 


. : . h this training progr ‘ benefit 1 
And, because this YALE program is so complete, it can eee tt ee ee ee 


easily be varied to fit your exact requirements... your own in- 
dustry... your choice of YALE Gas, Electric or Diesel Trucks. ——— 
Investigate... find out how proper training can mean more 
handling jobs done faster, at less cost...find out how to 
reduce costly, time-consuming accidents to men and ma- ho City ‘isi é 
chinery...how to realize substantial savings in maintenance In Conoda write: The Yale & Towne Manufacturing Company 
costs and increased Truck life. Just mail the coupon today. Fi: Re, Cy SE 
“Registered in U. S, Patent Office 


Gas, Electric, Diesel Lift Trucks © Worksavers © Hand Trucks ¢ Hand and Electric Hoists ¢ Pul-Lifts 


Name 
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only after advice of a wire belt engi- 

; neer or consultant. Especially does 
At the World s this apply to a unit of large propor- 
“ tions requiring considerable invest- 
Largest Fish | ment. 


Therefore, in absence of expert ad 


cmmargor 
Cannery ii vice, or preliminary to seeking cou 
ag an understanding of the gencral en 
gineering requirements of the wire 
belt conveyor will save time and mini 
mize redesigning. 


Know Facts Then Choose 


In order to select the proper belt, 
it is necessary to know type and size 
of product, thickness of layer on belt, 
ind weight of product per linear foot. 
In addition, consideration must be 
given to the processing steps involved, 
whether hot, cold, wet, or dry. 

When these facts are known, proper 
: : gage and alloy of wire can be deter- 
eon ge Sa GET BEY at mined. Calculated from the data are 
y BOP ly {\ suitable length, width, and weave of 
rye eer : belt and auxiliary conveyor equipment 
necessary to assure dependable opera 


tion of the assembly. 


Correct Drive Vital 


Sturdy though a wire belt may be, 
strains causing stretching, distortion, 
and ultimate failure can be the result 
of faulty selection or installation of 
conveyor accessories. Choice of drive 
mechanism is most critical. Failure- 
producing strain at the drive is due to 
too little contact between pulley and 
helt, or inadequate traction. 
on AE hn OE er Conveyors hough increasing the gripping effi- 
ciency of drive-pulley surface reduces 

Carefully planned production schedules at belt strain, extent of this type im- 
the French Sardine Company's new Star-Kist provement is limited. Most efficient 

‘ method is to increase contact surface 
between belt and pulle \ 
ered conveyor installation Through Iwo procedures extend area of con 
tact. While an increase in pulley 
diameter will enlarge pulley face, and 
ns, Alvey conveyors provide the timed thus traction area, operating condi- 
ortation of cases tions limit gains by pulley enlarge- 
ment. Most satisfactory way to expand 
‘ently coordinate the movement of products traction surface is to increase the arc 
of contact. 


W i he olad th } We will describe several drive 
veY CONVvevorc e will e olad AYE 2 . 
vey Convey ve will De glad to have an irrangements and practical ways to 


+ 
vr 


re maintained with the help of an 


sealers and through various other 


7; ff 


ioe 


1d materials throughout your plant, investigate the 


Al 


engineer assist you without obligation increase the are to as much as 450 deg. 


ui Plain Pulley Drive—This is the 
simplest arrangement—one that allows 
1 contact arc of between 135 and 
ALVEY CONVEYOR MFG. co. 180 deg. and is suitable for lightly 

9313 Olive Street Road ¢ St. Louis 24, Missouri loaded short conveyors. Factor deter- 
mining belt length and load is the 


' limit fixed by pulley diameter 
VACebLING MEY Snubbed Pulley Drive—With this 
one, arc can be increased to between 


180 and 245 deg. It’s done by modi- 
fying a plain drive with the addition 
of a snubber. Latter serves to wrap 
belt around pulley, thus to deliver as 


BRANCH SALES OFFICES IN PRINCIPAL CITIES much as 15 percent more powcr. 
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Double Snubbed  Drive—When 
single snubbing fails to attain desired 
traction, double snubbing can be em 
the arc up to 270 
“pinch” roll 


still more 


ployed to increase 
deg. Using snubbers as 
ers increases belt wrap 
to 300 deg 

fandem Drive—As much as 450 
deg. of arc utilized as active 
drive surface by gearing together two 
drive pulleys in such manner that 
the belt engages both of them to form 
in S, the slack following the first be 
ing taken up by the second to impart 
additional ind traction 

Just as the first-anentioned simple 
pulley is suitable for light-loaded short 
so each in the order de- 


} 
Can Dé 


WI ip 


conveyors, 





scribed is required as belt length and 

load are inci All pullevs are flat, 
I 

since troughing distorts belt, causes 

failure Additional traction gain by 

lt with rubber is ap 


ised 


lagging the drive 
proximately 10 percent 


Belt Take-Ups 


Since wire belt conveyors, employ 
ing the drive arrangements described, 
pull the carrying surface, a slack re- 
turn is recommended. If the under 
side is too taut, guides are ineffective 
and belt travel dificult to control. So 
it’ as ‘sary to provide slack side 
tension where the belt leaves the drive 
pulley, and as near to the latter as 
possible, since the closer, the less the 
take-up tension required. 

Take-up mechanisms are of two 
gencral types. The screw type is oper 
ated manually, while counterbalance, 
spring, and air cylinder-operated types 
perform automatically. Since counter- 
weighted take-ups can be adjusted to 
maintain minimum required tension 
it which belt can be driven——regard 
less of starts under load, temperature 
stretch in belt—this type 


nec¢ 


changes, or 
is preferred. 


Belt Supports 


Stationary supporting surfaces— 
angle-iron on sides and T’s under- 
neath—are adequate for belts of short 
length carrying light loads. Also a 
complete table-like undersupport is 
practical when conditions justify. 
Whatever the type of stationary sup 
port employed, belt wear and deterio- 
ration is reduced if contact surfaces 
are faced with soft metal, wood, or 
plastic. 

Since idler rollers reduce friction as 
well as extend belt life, they are the 
first choice as supporting units. They 
should be longer than belt width to 
insure complete undersupport even 
when, due to temporary misalignment 
of conveyor, belt tends to creep side- 
wise. 
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We don’t know everything... 


the Tickometer can be used for! 
And we learn new uses every day. 
For years, banks have been 
depending on the 'Tickometer to 
count currency, accurately as well 
as quickly. We know that baseball 
parks and theatres count tickets 
with it. Cafeterias use it to count 
checks; clothing manufacturers for 
jobtickets; soapcompaniesfor cou- 
pons; department stores for sales 
slips, railways and bus lines for 
transfers; and others for 
counting checks, invoices, 

paper forms. 
We do know that if you 
h want things counted, the 
¥. Tickometer will do it, five 
: to ten times as fast as 

P- manual counting 

up to 1,000 paper 
items a minute! 


PITNEY-BOWES 


Tickometer 


Counting, Imprinting Machine 


Made by the originators of the postage meter 
ee. Offices in 93 cities in U.S. and Canada, 


1953 


It can be optionally equipped to 
mark, imprint or “rubber stamp,” 
for 


to code labels. 


too. Food and drug firms, 
example, use it 
Others use it to date-stamp and 


endorse checks and other items. 


Ir feeds and stacks automati- 
cally, records both full and partial 
runs, never makes a mistake. 

The Tickometer takes the place 
of slow and tedious hand counting 
and rubber-stamping, gets faster 
facts and production, saves time 
and payroll hours! Since it is 
rented, never sold, the Tickometer 
requires no investment...and 
service is available from 93 Pitney- 
Bowes branches. 

Call the nearest PB office for a 
demonstration — or send coupon 
for free illustrated booklet! 


imftord, Conn, 


istrated 


For more information, use coupon on page 159 





\ roller that fails to rotate with 

forward movement of the belt defeats 

| its purpose. ‘Therefore, frictionless 

QUST P type bearings should be selected. Also, 

q since misalignment of a roller will 

LONMNTROL cause side creep, supports should be 
‘ adjustable horizontally. 

xa Space allowed between rollers will 

A SINGLE UNIT OR a depend on the length of the belt and 

A COMPLETE SYST P the load. A 4 ft-wide, 150-ft-long 


pray or fog cooling belt, with a load 
| of 10-20 lb. per sq. ft., might require 
| rollers under the carrying surface 


FOOD PLANTS E | ND spaced 6 to 12 in. apart, and 4 ft. 


apart on the return. 

DAY HIGH PRESSURE On the other hand, support-roilers 
under a lightly loaded carrying sur- 

face of a short belt may be spaced at 


REVERSE AIR JET CLEANING ACTION | +6 &., with rotters under the retum 


at 12 ft. intervals. 
MORE ECONOMICAL However, to the extent that it is 
necessary to maintain a smooth carry- 
MORE EFFICIENT ing surface on any conveyor, space be- 

tween rollers is reduced. 

Automatic, continuous cleaning of the entire filter 

tube is the most important improvement in cloth | Guide Mechanisms 

a dust filtering in half a century. DAY’s advanced 

air jet mechan method of cleaning the filter cloth gives you | Angle-iron type wire belt guides 
ism provides / 4 filtering efficiencies up to 99.99+%. | should be considered only as expedi 
iasagiadiboget ents——merely as a means of temporary 
ing over the “ / 
entire length Reverse Air Jet Ring Travels Continveusly Up and Down The control of a belt out of alignment. 
of the tubes Entire Filter Tube. High Pressure Reverse Air Blown Through When so employed, adjustments 
The Filter Felt Keeps Filter Tubes Clean Constantly. should be made immediately to cor- 
rect travel when the belt slips out of 
alignment. Otherwise, angle iron 
| guides will damage selvage and invite 
permanent belt failure. Lining angles 
with close-grain wood or plastic, or 
installing spring clips, will reduce 

“= damage to selvage. 
de Usually sufficient are guides on the 
” — | slack return. But in some conveying 

99.99 + % Filtering Efficiency ra ‘ | conditions, additional carrying-surface 

Provides Important Savings In 4 Cae ' auides are necessary. 

Reclaiming Valuable Products 4 When mounted directly on con- 
DAY’s improved cleaning action per- i ; : . | vevor frame, a pair of vertical rollers 
mits the use of a better grade wool : ie 4 : provides a practical means of guiding 
filtering fabric which gives filtering $ {a i ; ! 2 5 
efficiencies up to 99.99-+-%. This bet- imesh belt. Best location is along the 
ter filter cloth also allows higher a f Beg return, at a distance from the idler 
air-to-cloth ratios with uniform back 4 ee ee shaft equal to the width of the belt. 
pressure. Plant space is saved because . ” Additional slack return guides are 
less filter is needed to handle equal a needed on long conveyors. When it is 
Sg hehe = oy il froin | advisable to install guide-ollers along 
product streams simultaneously, “The DAY Company carrying surface, one pair should be 
without mixing. It will pay you to 817 -3rd Ave. N.E., Minneapolis 13, Minn. located immediately above the slack- 
investigate the DAY “AC” Dust Filter IN CANADA: P.O. Box 70D, Ft. William, Ont return set nearest idler pulley. 
for your dust control program. Branch Plants: Buffalo, Ft. Worth, Welland, Ont Training a belt with least damage to 
selvage is assured by self-aligning guide 
rollers. A pair is mounted on either 
Send Coupon Now for Free Booklet on Dust Control side of a pivoted base holding a sup 
port roller. Pressure against a guide 
swings the roller, thus correcting align- 
ment. Expense of guides of this type 
is low-cost insurance on investment 
in a belt. 














‘ 





J 


GENTLEMEN: Please send Dust Control Bulletin 528 
of facts, figures and charts, 





Name 


the next issue of FE, will consider spe- 
| cial wire belt weaves, attachments, and 
| applications. 


Company 


' 

| 

| 

| 

I 
1! | Concluding Part II, to appear in 
! 

1 

I 

! 


Fnd (Resume reading on page 93) 
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Questions & Answers 





THIS MONTH’S PROBLEM 


Question—W e are considering man 
ufacturing starch-type _ puddings 
vanilla, butterscotch, and chocolate. 
Can you tell us how to make them? 


Answer to May Problem 


The Question Was—-We wish to 
bleach and clean the outer shell of 
raw peanuts prior to roasting. Can you 
suggest what bleaching agent is suit- 
able for this purpose, keeping in mind 
that the roasted peanuts are edible? 

Answer—We suggest you look into 
the possibility of bleaching shells of 
raw peanuts with dioxide. 
This agent is currently being employed 
as a bleach and preservative for certain 
fruits and vegetables and is, therefore, 
atisfactory for a food product such as 
unshelled peanut 

ry preparing a solution 
bisulfite or sodium metabisulfite con 
taining 500 to 2,000 ppm. of sulphu 
dioxide. Then immerse the peanut 
in sulfite solution for varying lengths 
of time. If you find shells are over 
bleached, then add water to reduce 
sulfite content of bleaching solution. 
By doing this, you will arrive at the 
proper amount of sulfite to use for the 
most economical results. 

The sulphur dioxide should be dissi- 
pated during roasting. 


sulphur 


odium 


Controlling Chocolate Temper 


Question—How can I assure proper 
temper of my chocolate through auto- 
matic control? I employ several 
250-Ib. stainless steel, jacketed temper- 
ing kettles, and move the chocolate to 
coating machines by thermostatically 
heated pipes. 

Answer—Several larger confectioners 


have solved this temper-control prob- 
lem by going to a temperature-meas- 
urcment system. ‘Temper of choco- 
late can be correlated to a definite 
time-temperature curve in cooling of 
inelted product. And, by controlling 
in accordance with that curve, it is 
possible to establish an exact temper- 
ing-kettle system that will deliver the 
chocolate to the enrober in the de- 
sired condition. 

Naturally, make-up of the chocolate 

type and quantity of fats it contains 

has a great influence on the temper- 
ing cycle. Therefore, “jiffy” tests 
should be carried out whenever a new 
or questionable lot of chocolate is be- 
ing run. 

One large confectioner has a top 
notch automatic tempering system. 
his firm has installed all tempering 
kettles in a 90-deg. F. room. Jacket 
water from each kettle is automatically 
controlled according to a_pre-deter- 
mined time-temperature curve, which 
is set up for the chocolate being 
handled. Each kettle is also equipped 
with a rotating thermocouple—set up 
on the agitator with a commutator— 
which provides a curve of the product 
temperature on a multi-point strip 
chart. 

Another confectioner compares the 
strip-chart record of chocolate tem- 
perature with the water-temperature 
record of each kettle (see diagram). 
If the temperature varies appreciably, 
then the water jacket is cleaned to im- 
prove its heat-transfer efficiency. 

Key to an automatic temperature- 
control system is through sensitive, 
extremely accurate temperature meas 
urement of chocolate while in process. 
This approach permits an exact cor- 
rclation of chocolate temperature with 
desired temper as well as a gradual 
jacket-water cooling—so essential to 
good tempering. 

Now, with this correlation estab 
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LY 43 
REDUCTION 


Disintegrators 

For fine or coarse 

grinding, pulverizing, 

pulping. 360° screen in wide 

variety of sizes. Patented differ- 
ential discharge. 


Prebreakers 
for preliminary 
size reduction operations 
requiring crushing and break- 
ing of tough materials. Retz 
BLOCKBUSTERS are used for 
frozen meat blocks. 


Thermascrews 
TL COOKERS: 


continuous screw-con- 
veyor steam blanchers.TJ HEAT 
EXCHANGERS for heating or 
cooling; batch or continuous. 


Equipment for the 
food and chemical 
process industries 





MANUFACTURING CO. 


Santa Rosa, California 
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- } 
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Steam-clean eviscerating tables 
twice as fast with half the work 


Whoever heard of cleaning evis- 
cerating tables without brushes 
or chore-boys ... without elbow 
grease... without climbing over 


and crawling under equipment? 


This man has. He's doing it— with 
twice the speed and less than half 
the work—thanks to the Oakite 
Steam-Detergent Gun in his 


hands. 


This gun gives the old one-two to 
tough cleaning jobs. Just turn the 
valve to clean —hot detergent so- 
lution blasts away, breaks up the 
soils... gets into every corner and 
crevice, on top or underneath. 
Turn the valve again to rinse—soil 


floats right off, equipment dries 


down fast, and clean. 


All the equipment you need you 
see in the picture —the Gun, the 


Oakite detergent, the solution 


container, the hose leading to the 
plant’s own steam supply. 

There’s no easier way to clean 
tables, packaging machines, ele- 
vators, conveyors, peelers, fillers, 
Most 


workers like it because they get 


can sealers, walls, floors. 
more work done in less time, with 
less effort. Your equipment likes it 


.no scouring means longer life. 


FREE BOOKLET tells all about it, 
gives operating details and model 
specifications of this work, time, 
and money saver. Ask your Oakite 
Technical Service Representative 
for your copy, or write Oakite 
Products, Inc., 27A Rector Street, 
New York 6, N. Y. 


\zED INDUSTRIAL ¢, 
ercih* AN, 


OAKITE 


ct 
Are av! 
"Als « mernoos* > 


Technical Service Representatives Located in 
Principal Cities of United States and Canada 


lished, a metal m must be cut out 
to simulate the pa tempering 
cycle. Instruments will then control] 
the heat-transfer schedule of the 
kettle in the desired manner. This is 
true, provided that the same chocolate 
is bemg handled. If new type of 
chocolate is to be used, then a new 
cam must be cut to assure automatic 
tempering. 

Continuous tempering units—verti- 
cal or horizontal jacketed tubes 
equipped with an agitator—should 
provide a better opportunity of auto- 
matically controlling temper of choco- 
late. Composition of chocolate in this 
case must remain constant. 

By installing high-speed resistance 
bulbs at various stages of the cooling 
can be ob 
tamed, Curve ould then be cor 
related with the ondition of the 
Automatic control through 
valves on the coolant or through 
through-put volume ¢ d be easily 
irranged 

The use of ultrasonics may be an- 
other method for automatically tem 
pering the chocolate. Ultrasonic vibra- 
tions will vary according to the vis 
cosity of the chocolate. These vibra- 
tions may also indicate the fractional 
melting points of the chocolate fats 
and indirectly lead to an estimation 
of the nature of cocoa-butter crvstals. 
Hence, it would be possible to set up 
a continuous ultrasonic-sampling §sys- 
tem for determining the desired 
quality of the chocolate. Corrective 
measures could then } 


ycle, a heat-balance curve 


chocolat 


be taken by varv- 
ing amount of heat or agitation. 


Chili-Hot Bean Formula 


Question—I am interested in pack- 
ing chili-hot beans, without meat. 
Many of the products of this type on 
the market are hot, but thev do not 





How Would You Do It? 
Readers are invited to submit to 
FOOD ENGINEERING 
questions in this department, espe- 
cially to “This Month’s Problem.” 


Selected answers will be published, 


answers to 


with credit (unless you specify other- 
wise). We pay space rates. 


What Is Your Problem? 


Subscribers also are invited to send 
in food engineering questions. We 
undertake to provide answers, free, to 
the best of our ability. We do not 
undertake costly investigations. Give 
full information and your name. Your 
identity will not be disclosed. 

Write to Questions & Answers, Edi- 
tor, FOOD ENGINEERING, 330 W. 
42nd St., New York 36, N. Y. 
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have a sharp « tangy taste. Would 
vou kindly furnis ish 2 formula for the 

iuce, and g the soaked bean-sauce 
ratio per cam? 

As all f 
carne include meat, we assumc¢ 
you intend to market a beans 

ind-sauce to which the 
umer will add meat. 
Che following formula 


modification of a 


chili 


rmulas for 


con 

represents a 

meat-containing 

inning 

’ 

ground chili pep 

onions, 1 Ib.; salt, 10 0z.; 

oz.. Wheat flour, 3 lb.; and 
? 
gal 


} 
ye rClal ( 


bean-sauce ratio is 
1 matter of pref 
whether the product 
thick or thin u 
of the desirable proportions by ex 
perimentatio n general, for beans 
of the kidney type, a ratio of about 
0.90 for 
sonabl 
Corr 
mentioned may lie i creasing 
vhich, of course, 
trices a natural acid of own. You 
might even experiment with a_ litth 
idditional vinegar, although it is not 
1 usual ingredient. You might even 
try adding a little more salt. And do 
not overlook the possibility of using a 
little more onion o1 since they 
may not at all be objectionable to 
consumers who prefer a hot product 
Don’t be afraid to cook up a few 
batches of chili con carne in your own 
kitchen, using different formulas. 
After all, your product will be judged 
by the excellence of the finished item 
prepared by the consumer and not 
a product complete in itself. 


of COUTSC, 
rence as to 
desired 1s to be 


can obtain an idea 


raked beans is rea 
taste vou 


tomato component 


} 
PATLIC, 


Wash-Water Sterilizer 


Ouestion—Can you suggest the use 
of a suitable chemical sterilizing agent 
to be added to water for washing 
fresh fruits and vegetables during their 
preparation for marketing? How much 
should be used? 


Answer—Of various chemical steri- 
lizing agents tried, those generally 
used are chlorine compounds free 
chlorine. Most commonly used com- 
mercially are sodium or calcium hypo 
chlonites in concentrations ranging 
from 50 to about 2,000 ppm. Higher 
concentrations have been known to 
terilizing 
revent 
in the 


agents 1¢ 
fungal 
wash water 
ntamination and 

pre pac kaged 


and 


I 


TT TTT red 
idimized., 
othe 


\duced 


iwents have 
wash waters. 


chemical 
into 
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THIS MODERN MACHINE WRAPS 


og Wf UMITS PER SECOND! 


TUBULAR IRREGULAR. 





We are contributing to the na- 
tion's defense program by pro- 
viding a large part of our in- 
creased production facilities for 
building precision armaments, 











New York 
55 West 
42nd St 





Write for this booklet today 
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(SINGLE OR MULTIPLE) 


@ CANDIES AND CONFECTIONS 

@ BAKERY PRODUCTS, FOODS 

@ SOAPS, TISSUE HANKIES 

@ PREPACKAGED MEATS 

@ BANDAGES, CAMERA FILM 

@ ICE CREAM BARS AND NOVELTIES 


and 101 other miscellaneous 
products of every type and description 


No matter how odd or irreguiar the shape, how 
fragile or solid the you can eliminate 
packaging bottlenecks and wrap it faster, 
cheaper and better on the automatic conunuous 
feed, Campbell Wrapper. Normal operation 


wraps 150 single or multiple units per minute, 


product — 


with many special installations running as high 

as 300! Labor savings are tremendous, as in 
most cases only one person is needed for feeding 
and operating. Machine automatically positions 
imprinted label and seals wrap in most any 

style desired — including hermetical sealing. 
Likewise » spec ial automat feeds can be furnished, 
No other wrapping machine is so versatile — so 
adaptable to so many different kinds of products. 
— we'll be glad to 


Send us a sample product 


help solve your packaging problems 


Syilletica 


Manufacturers of Aniline and Gravure Pr Folders, interfolders, 
Lominotors, Waxers, Embossers, Slitters, Sheeters, Roll Winders, Pock 
oging Machines, Crepers ond Tissue Converting Units 


For more information, use coupon on page 159 
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| One packer is usiig sodium bisulhte 
OQ & & 7 | in wash waters for mixed salads. How 
! | ever, this chemical will bleach butt: 
| of celery and lettuce, and is likely tu 

damage green parts of vegetables. 
lo control gray and blue molds on 
apples and pears, sodium chlorortho- 
phenyl phenol has proved successful. 
It does not control brown rot, how 
ever. A U.6-percent concentration 1s 
WHEN YOU INSTALL | used in wash water, provided fruit 1s 
. | then rinsed with clean water. If fruit 
| is not rinsed, then a 0.4-percent con 
| centration of this agent is employed 
We should point out that this chem 


MAGNETIC ical causes dermatitis, when improp 
SEPARATORS | erly handled by an attendant. 

Borax, in warm solution, has been 
| used for washing citrus fruits, and a 
3-percent solution of borax (at 110 
deg. I.) has been used for green 

| tomatoes 
If there is a continuous supply of 
fresh water available, then there ap 
pears to be no need of introducing a 
chemical sterilizing agent to wash 

} water 


| Re Quick-Cured Bacon 


Question—Do you know if there 


@ Whats right — forget tramp iron by installing a STEARNS Magnetic are differences in quality and shelf-life 
Separator. Eliminate all tramp iron dependably, automatically just as this of regular-cured and thermo-cured ba 
mid-western soybean processor is doing. Installed between a screw con- aaa 
veyor and the intake of a bucket elevator, this STEARNS Type “LS” re- 
moves all tramp iron from the feed concentrates before going into the 
pellet machines. RESULTS? The product is purified and the pellet machines 
are protected. 


Answer—According to tests carried 
out by researchers at American Meat 
Institute and a meat packer, flavor 
apparently is affected by high tem 
perature cure. The flavor appears 


@ For your separation problem... mixen omemean bland. And, on occasions, certain 
Whether you are processing soybeans;feed,qrain, MATERIALT™=s0 aay, flavors were detected that were not 


. ally associated with bacon. Ap 
flour or some other product, a STEARNS Magnet normally associa 
P : ognenc SEPARATED ‘el | parently, more research must be un 


Separator is your best bet to purif . 
P y ia ican ghar 9g product MATERIAL | dertaken on this accelerated method 
and protect expensive pulverizers and grinders. 
Paes rere! 4 : TRAMP of curing bacon. 
1 -yeerc . » wth Soham ere ne cam nsiteg IRON od — However, cther results have shown 
oe er” Se. ae that thermo-cured bacon had a longer 
nent magnetic separators. Note how tramp iron ts helf-life The ’ ‘d bac be 
| shelf-life. 1ermo-cured bacon be 


separated and discharged automatically. | came stale after 8 wk. at 35 deg. F 


while the regular-cured bacon took 


A SEPARATOR FOR EVERY NEED 2 wk. 


Electro and permanent magnetic separators, pulleys, filters, plate magnets, spouts 
and drums — all EXPERIENCE ENGINEERED to meet your requirements. 











Bread Staling Problem 


MAGNETIC EQUIPMENT 


STEARNS 


STEARNS MAGNETIC, INC. 


Type "LS" (left) and Type "LP" (right) are 
particularly designed for dust-tight applica- 
tions and are built as a complete unit for 
direct attachment to spouts and chutes. Elec- 
tro and permanent magnetic models available 
in oll sizes. Write for descriptive literature. 


Address: 667 South 28th Street, Milwaukee 46, Wis 


For more information, use coupon on page 159. 


FOR ALL INDUSTRY 


MAGNETS 





Question—We are having consid 
erable difficulty keeping our Vienna 
bread soft for any length of time 
Retail-store operators complain that 
bread docs not soften up, even when 
held on display shelves for a short 
length of time. Also, customers find 
that bread becomes dry and_ hard 
within an hour after slicing it. As a 
result, sales have dropped about 10 
percent. Do you have any suggestions 
on what causes these adverse changes 
in our bread and how they can be 
prevented? 


Answer—-Vienna or Italian type 


ENGINEERING, JULY, 1953 





THE FIRST WORTHINGTON AMMONIA COMPRESSOR 
EVER BUILT, installed at Quincy Market 35 years ago 


Worthington ammonia compressor 
still in daily use after 35 years 


Back in 1918, the Quincy Market Cold Storage & Warehouse Com- 
pany in Boston bought its first Worthington ammonia refrigeration 
compressol 


: ; : This machine, a horizontal two-stage unit running at 164 rpm, and 
DEPENDABLE REFRIGERATION is ante’ by these four mod ‘ ‘ 
ern Worthington vertical ammonia compressors at Quincy 
Market’s Watertown, Mass., plant. starting point for drastic changes in the engineering of ammonia com- 


having a capacity of about 400 tons of sub-zero refrigeration, was the 


pressors. Eventually, the principles of design established in this initial 
unit were adopted by all refrigeration manufacturers. 

rhe compressor Worthington built for Quincy Market in 1918 ts still 
in service—after 35 years of heavy-duty operation. And today, in 
Quincy Market's T Wharf and Sargents Wharf power plants in Boston, 
their new frozen food warehouses in Watertown, Mass., Portland, 
Maine, and their warehouse in Troy, N. Y., many other installations of 
Worthington equipment are supplying dependable, efficient refrigera- 
tion. The Quincy Market has been famous for over 60 years for the 
quality storage of millions of pounds of frozen foods 

For over half a century, Worthington refrigeration equipment has 
been serving the “first names” in the food industry. So when you think 


; of refrigeration—think of Worthington. Get in touch with your nearest 
ANOTHER WORTHINGTON AMMONIA COMPRESSOR at the = ' 
Watertown plant. This one is a two-stage, “Y” type, driven 
by a Worthington Diesel. Conditioning and Refrigeration Division, Section A.3.5, Harrison, N. J. 


WORTHINGTON 


S55, Ree 


LiL 


Worthington district office, or write Worthington Corporation, Air 


CLIMATE ENGINEERS TO INDUSTRY, BUSINESS AND THE HOME 
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HOW TO CONTROL 
PRODUCTION COSTS 


Just Published! 


Brings a thoroughly unique approach to the problem 
of cost, pricing, and profit in manufacturing, 4 
r t version t 


By Phil Carroll 
illus., $5.00 








FOOD PLANT 
SANITATION 


This practical book helps you set 
up and maintain safe sanitation prac- 
tices throughout your plant ‘ 


n; mais 
r 1g By Mil- 
Food Production 


129 ilus., $6.50 


ton E. Parker, Counselor in 
Development 434 pp 








INDUSTRIAL WASTE 
TREATMENT 


A practical guide for plant owners 
engineers t the | 
ch ir tria , ( 


managers, and 
f f dealing 
t Cea 


! 


hn 








«laiming by 1 { n 
istrial wast By E. B. Besse 
lievre Chief Sanitary 
Foreign Div The 
Engineers. 1465 pp 
$7.50 


100 ithus 











PLANT 
ENGINEERING 
HANDBOOK 


This practical handbook presents the 
facts that show how to run any indus- 
trial plant efficientty and « ally 
It dea tt r 


Editor-in-Chief 
515.00 


By William 
5 pp., 1406 illus M4 tables 


Staniar 








—SEE THESE BOOKS 10 DAYS FREE—-, 


McGraw-Hill Book Co., Inc., 330 W. 42 St., NYC 


, andar 
y for 


return 


How to Control Prod 
Food Plant Sanitation—$6.5( 

Ind. Waste Treato t—$7.50 
Plant Enag'r'e Handbook 


Costs—$5.00 


This offer 





breads usually do not contain milk O1 
hortening, but are prepared with a 
high gluten flour. Hence, moisture 
is transferred from starch to proteim 
molecules to cause staling. 

fats and milk solids used in prepa- 
ration of regular types of breads, to- 
gether with immediate wrapping m 
wax paper or Other films, muinimyze 
taling. 

Recently, monoglycerides and poly- 
oxyethylene stearates have been exten- 
ively employed as bread softeners, 
and have postponed staling for some 
time. Use of polyoxyethylene stear- 
ates, however, has recently been 
banned by federal authorities. 

Here’s what you can do in an at- 
tempt to minimize staling: 

birst, try raising temperature of 
oven slightly so that more moisture 
can be retained in baked loaf. In 
raising temperature, it will be neces 
iry to correspondingly shorten baking 
time. 

Second, keep baked loaves of bread 
in a moderately warm, rather than 
old room. 

I hurd, 
fast aS possible, 
around in delivery 
length of time. 


bread to stores as 
rather than cart it 
trucks for any 


ret the 


( 
5 


On Canning Beverages 


Question—W e've learned that a 
new line of canned soft drinks have 
recently hit the New York market. 
I hey are appearing in non-returnable, 
no-deposit, cone-shaped cans in 6- 
ad 12-oz. sizes. Several years ago, 
Pepsi-Cola was introduced in cans in 
several cities, and we believe others 
have tried it. We wonder why these 
last ventures proved unsuccessful. 


Answer—Pilot-plant tests on can- 
ning Pepsi-Cola in four plants about 
three years ago were considered un- 
successful by that bottler. Reasons 
were that cost of cans was excessive 
(they ran between 34-5¢ each), and 
it that time tin was scarce. ‘Too, 
market tests revealed that the price— 
three 12-0z. cans at 25¢—proved un- 
popular, particularly since six bottles 
were being retailed for 37-39¢. 


As a matter of fact, the U.S. Navy 
was interested in purchasing canned 
Pepsi at that time. However, no order 
was placed because of high cost. 

There is certainly an appreciable 
differential between the cost of one- 
trip cans and bottles. While the latter 
cost about 54¢ each, they are used 
ibout 15 times. 

\ctually, high-speed bottling and 
canning lines are sunilar. Only equip- 
quired on a canning line 

Turn to page 180) 
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How to keep 


informed on 
the 
part of 


your business 


AT YOUR FINGER TIPS, issue after is- 
sue, is one of your richest veins of 
job information—advertising. You 
might call it the “with what” type 
—which dovetails the “how” of the 
editorial pages. Easy to read, talk- 
ing your language, geared speci- 
fically to the betterment of your 
business, this is the kind of prac- 
tical data which may well help 
you do a job quicker, better—save 
your company money. 


Each advertiser is obviously do- 
ing his level best to give you 
helpful information, By showing, 
through the advertising pages, 
how his product or service can 
benefit you and your company, he 
is taking his most efficient way 
toward a sale. 


Add up all the advertisers and 
you've got a gold mine of current, 
on-the-job information. Yours for 
the reading are a wealth of data 
and facts on the very latest in 
products, services, tools . . . prod- 
uct developments, materials, proc- 
esses, methods. 


You, too, have a big stake in the 
advertising pages. Read them reg- 
ularly, carefully to keep job-in- 
formed on the “with what” part 
of your business. 


McGRAW-HILL 
PUBLICATIONS 
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RPM He 


CLEANING 
SCoOmMPOUNP? 


found the key : 
. Can iy, KELITE sp pouGt | 
to better packaging 8 ih 
with 


RHEEMCOTE POSTER DRUMS | 


It’s no secret when Kelite Products, Inc., ship their cleaning 
compounds to their growing list of customers... because these chemical 
compounds are shipped in colorful, Rheemcote lithographed Poster 
Drums. These drums provide both a safe, sturdy container and 
brand and trade-mark identification. 
Rheemcote containers can be lithographed in any number of 
colors, any design, including halftones. The high-gloss finish is tough, 
long-lasting. When necessary, interiors can be roller-coated 
with special protective lacquers. 
If your product is shipped in steel containers, let Rheem show you 
the way to added prestige and profit...with Rheemcote Poster Drums. 
Write for free colorful booklet on this powerful new advertising 
medium. Rheem Manufacturing Company, 4361 Firestone Boulevard, 
South Gate, California. 


: Rreemcot drums 


©1953, RHEEM MFG CO. 


RHEEM MANUFACTURING COMPANY - Manufacturing Plants in 22 Cities Around the World 


PLANTS AND OFFICES: BURLINGTON, LINDEN, NEW JERSEY @ CHICAGO, LL e HOUS yn TEXAS @ NEW ORLEANS LA e NEW YorRK N Y 

NEWARK RICHMOND SAN FRANCISCO, SAN PABLO, SOUTH GATE CALIF . SPARROWS POINT MD © FOREIGN PLANTS BRISBANE FREMANTLE, 

MELBOURNE, SYDNEY, AUSTRALIA . BRISTOL, UNITED KINGDOM . BUENOS AIRES ARGENTINA . HAM TON ONTARIO e LIMA PERU 
RIO DE JANEIRO, BRAZIL e@ MILAN SINGAPORE 





Invite The G-E CAS* Man To Call! 
Take advantage of General Electric experience 
in industrial radio communication! Call our 
local office today or write General Electric Co., 


Section 7073. Electronics Park, Syracuse, N. Y. 


*Communications Advisory Service 














Instant Contact Via G-E 2-Way Radio 
Radically Increases Plant Security! 


HE protection of your interests is the sole reason for a plant 
patrol system—be it a walking guard or vehicle spot check. 
Realizing its importance you must appreciate the radically new ef- 
fectiveness ... the huge saving in time and expense with G-E radio to 
co-ordinate patrol reports. Add this “extra” value to plant radio per- 
formance as a fire fighting system... a faster service facility ... and 
the best way to increase production rates. Each of these reasons war- 
rants a budget allocation for radio... collectively they demand it! 
Take a tip from the many companies that have benefited from G-E's 
industrial communications experience. You'll discover G-E equipment 
offers not only reliable performance but built-in quality of construc- 
tion to assure Minimum maintenance ... your complete satisfaction! 


GENERAL €@ ELECTRIC 





Add N utrition-Appeal to Your 
Vegetable Fat Frozen Dessert 


® Give the vitamin-conscious housewife full 


nutrition value in your vegetable fat frozen des- 
' 


serts...then watch sales rise! - 

By making your product stand up favorably Pfizer 
nutritionwise against more expensive desserts, 
Vitamin A can be an effective sales maker. And 


Vitamin A fortification costs so little...as little @ & 
as g quarter cent per gallon of dessert produced ! Ta fan. 2 a 
Pfizer Vitamin A Acetate in vegetable oil is 
ideal for incorporation in vegetable fat frozen 
desserts. It shows no significant loss of stability 
during dessert processing or storage and imparts 
no off-flavors or aromas. You can buy Vitamin A 
Acetate in bateh-size cans to fit your particular 
requirement. 
Write to Pfizer, one of America’s basic Vitamin 
\ producers, for authoritative information. Ask 
for technical data sheets on Vitamin A for frozen 
desserts. 
CHAS. PFIZER & CO., INC. 
630 Flushing Ave., Brooklyn 6, N. Y. 


Branch Offices: Chicago, II!.; San Francisco, Calif 
Vernon, Calif.; Atlanta, Ga 





Pioneers and Leading Manufacturers of Vitamins 
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choose : 
smooth-operating § 


Wf) ir, lege pst ¢ 
FLEXIBLE STEEL 
CONVEYOR BELTING 


...faster, better 


Processing, Packing, Shipping 
—all done in less time, with 
less effort, at less cost when you use versatile, 
long-wearing LaPorte FLEXIBLE Steel Conveyor 
Belting. 
LaPorte’s Flexible Steel construction prevents 
creeping, weaving or jumping, by providing a 
tighter grip on the friction drum. This also 
assures a perfectly flat surface for containers, 
empty or filled . . . results in a smooth, steady 
flow of products through every process from 
loading bin to shipper. Open mesh feature also 
permits circulation of air and liquids around 
products in process — simplifies cleaning and 
sterilization. Highly resistant to heat and cold. 
Available in any length, practically any width. 


processing with 
less maintenance 





Write your dealer TODAY for literature and prices! 


LA PORTE MAT & MFG. CO. 


BOX 124 LA PORTE, INDIANA 


7 


and ANOTHER FINE HEAT EXCHANGER 


aye OS alae 


One of two 44” x 18 fixed tube 
sheet Heat Exchangers: Staintess 
Steel Type 316 Shell and Tubes 
Carbon Steel Heads 


ON ITS WAY TOWARD CUSTOMER SATISFACTION 


Yes, DOWNINGTOWN solicits your inquiry for Heat Transfer Equipment 
fabricated of Aluminum, Inconel, Nickel, Phosphor and Aluminum Bronze, 
Copper, Stainless, Monel, Silicon Bronze and various grades of Carbon Steel. 

Design and construction will meet requirements of A.S.M.E. Code or other 
agency specified by customer. Equipment of our design is sold on a guaranteed 
performance basis or we will fabricate to customer's drawings. Modern facilities 
available for radiographing, stress relieving and heat treating, where required 
Remember: “Your Needs are Our Specialty!” 

DOWNINGTOWN is experienced in building equipment with Bi-metallic, 
Finned Tube and Karbate Graphite. 

Write on your letterhead for DOWNINGTOWN literature on 
shell and tube heat exchangers. 


DOWNINGTOWN IRON WORKS, INC. 


DOWNINGTOWN - PENNA. => 


FOOD 





DIVISION OF 
PRESSED STEEL 
TANK COMPANY 





For more information, use coupon on page 159. 





is a bottle soaker, but an automatic 
can-level checker is needed. Both 
lines employ a combination 60-valve 
rotary filler and 10-head crowner as 
well as an automatic case packer. 

True, canned beer made serious 
inroads on the bottled product, but 
beer is in a higher price range than 
soft drinks. If soft drinks get up to 
the 10¢ price range, then it is possible 
that more bottlers will be interested 
in canning soft drinks 


Inside of Cans Blacken 


Question—We have been playing 
around in the laboratory with the idea 
of packing lobster meat. After holding 
them for about 5 months, we opened 
the cans and found that’the meat and 
the inside of the cans had darkened. 
Is there any method of overcoming 
this objectionable condition? 


Answer—First of all, we suggest that 
you contact one of the can companies 
for they will quickly put an end to 
vour difficulty. 

However, we can tell you what has 
happened. Sulphur compounds in the 
lobster meat break down during heat 
processing and react with the iron 
base of the tinplate to form iron sul 
phide—a black compound that dis 
colores the meat and cans. 

Many years ago, the Research Lab 
oratory of National Canners Assn 
found that harmless zinc salts curbed 
this discoloration by combining with 
the sulphides to form zinc sulphide 
a white compound. As a result, this 
laboratory developed a lacquer with 
small amounts of zinc as an inside lin 
ing for the cans. 


Wants to Make Pea Soup 


Question—Can you furnish me with 
a formula and details covering manu- 
facture of canned split pea soup? 


Answer—You can start with this 
formula, modifying it to suit your 
taste: Green split peas, 35 Ib.; water, 
12 gal.; salt, 1 Ib. 11 02z.; onion pow 
der, 94 oz.; sugar, 94 o7z.; pepper 
(white), 4 oz.; bacon, 15 0z.; sweet 
ened condensed milk, 3 lb.; and mono 
sodium glutamate, 14 oz. 

In preparing soup, first convey dry 
peas along an inspection table, and 
remove any foreign matter. A perma- 
nent magnet can be installed over the 
line to pick up any pieces of metal. 

Next soak the peas at least 12 hr 
in cold water. Drain peas and add to 
1 steam jacketed kettle along with the 
water. The kettle should be equipped 
with a mechanical agitator. While 
bringing the batch to a boil, introduce 
finely chopped bacon. Then add salt, 
1953 
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dimes 5 Bg 


“We're adding 22 new 


Dodge trucks to our fleet!” 


. says R. H. PRICE, Treasurer, Certified Grocers of 
California, Ltd., Los Angeles, California 


Why new DODGE “Job-Rated’’ TRUCKS 
are more economical than ever! 


“Job-Rated” POWER SAVES YOU MONEY! 


Only Dodge offers seven engines . . . 3 brand-new 
... from 100 to 171 h.p. Thus you get the right 
engine for the job; anengine that delivers maximum 
performance and long-range dependability with 
minimum upkeep! Dodge engines have hosts of 
features that assure longer life at far less cost: 
floating oil intakes, full-pressure lubrication sys- 
tems, exhaust valve seat inserts, two fuel filters 
and chrome-plated top rings. In addition, 4-ring 
aluminum-alloy pistons and higher compression 
ratios help bring oil and gas expense right down 
to earth! 


BIGGER PAYLOADS FOR GREATER INCOME! 


Dodge trucks now haul bigger payloads than ever, 
with some Gross Combination Weights increased 
by as much as 5,000 pounds! And Dodge is still 
the most maneuverable truck you can buy. Wide 
front treads and shorter wheelbases cut ‘‘Jockey- 
ing’’ time and speed deliveries. For extra safety, 
new Dodge dual-primary rear brakes give smoother, 
sure stops with less pedal pressure. So talk it over 
with your friendly Dodge dealer. He’s making real 
money-saving deals these days! 
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“We're making our fleet 100% Dodge, because 
our frozen-food trucks must be completely de- 
pendable! Our present Dodge trucks make as 
high as forty-five starts and stops per day— 
constantly fighting heavy traffic—which is the 
hardest kind of strain. Yet, our Dodges stick to 
it, day in and day out—with less repairs, less 
gas, oil, tires and depreciation than any other 
trucks we’ve used! 


“And with the larger new Dodge engines and 
greater carrying capacities, we're certain our new 
Dodge trucks will make our operation even more 
economical and dependable than before!” 


Job Rated TRUCKS 


r vu 
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heart of the strainer 


A high-grade, woven Monel wire screen is the heart 
of the Yarway Strainer—one reason why hundreds 
of thousands of these strainers are policing 

pipe lines in nearly every industry. 


OTHER REASONS — 
@ cadmium plated bodies and 


screen caps 


@ straight threads, machined 
faces and spark-plug-type 
gaskets on screen caps 


@ ten sizes from 14" to 3” 
Sold by 216 industrial distributors. 
Write for Bulletin S-203 


YARNALL-WARING CO. 
127 Mermaid Ave. 
Philadelphia 18, Pa. 


we 


For quicker warehouse stacking, quicker identification... 


MARK ALL 4 SIDES OF CASES 
AUTOMATICALLY... in a single pass 





.. STRAINERS 


New ROLACODER units attach to 


conveyor or sealer 


. imprint code- 


dates, lot numbers on all 4 panels of 


cases simultaneously . . 
quiring cases to be turned. 


without re 


{ ROLACODER 500 


imprints front and one 
side panel simultaneously 


ROLACODER 200 ) 


imprints rear and other 
side panel simultaneously 


Write for new 
descriptive sheet ROL-! 


sche 


For more information, use coupon on page 159 


ADOLPH GOTTSCHO, INC. 


Machines to Mark Whatever You Make 


Hillside 5, N. 5. 
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sugar, peppcr, and monosodium gluta 
mate. 

loward the end of the cook (about 
] hr.), pour in condensed milk, and 
finish Run soup through 
finisher with 0.023-in. screen, fill into 
enameled cans, seal cans, and process 
in retorts at 225 deg. F. for 45 min. 


the cook. 


Feeding Continuous Process 


Question—I am considering the in- 
stallation of continuous cocoa bean 
roasters. I should like to know if there 
is any way of feeding these roasters at 
a closely controlled and uniform rate 
so that every bean will receive the same 
heat exposure. 

Answer—There are various ways of 
feeding loose, dry, materials continu 
ously and at a controlled rate, to a 
process such as roasting. 

One way is to use either volumetric 
or gravimetric continuous feeders 
(sometimes called _ proportioners). 
I‘lour, prepared mix, and feed mills 
use equipment of this type to feed var- 
ious ingredients, like vitamins, into 
mix on a continuous, precise basis. 

For highly accurate work, gravi- 
metric feeder usually is employed, but 
volumetric type is quite suitable for 
applications which do not require ex- 
treme accuracy. Therefore, a volumet 
ric feeder, such as the rotating-pocket 
type, should serve your purpose nicely 

Another way of continuously feed 
ing your roasters is to employ vibrat- 
ing-type conveyors. ‘These are used 
for feeding dry, free-flowing materials 
into weigh hoppers of package filling 
machines. Vibrating feeders are avail- 
able in a range of types which will 
handle small to high rates of feed, and 
are built with variable control for fast 
and slow feeding. 

Perhaps the simplest device for your 
purpose, however, would be a closed 
screw conveyor—equipped with a 
variable-speed drive. ‘The conveyor 
would be fed from a free-flowing hop- 
per equipped with an electromagnetic 
vibrator to assure constant flow to the 
conveyor. Being a_positive-displace 
ment mechanism, screw conveyor 
would deliver flow of material at a con 
stant rate, and variable-speed drive 
would permit adjustment of the rate. 


Wants To Make Liver Paste 


Question—Could you furnish me 
with a formula and complete details 
on manufacture of liver paste or 
spread to be put up in 3-0z. cans? 


Answer—Here’s a formula contain- 
ing 57 percent by weight of fresh pork 
livers in an approximate 445-lb. batch: 





Pork livers, 262 Ib.; pork trimmings, 
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JAMISON DOORS INSTALLED 
IN NEWEST UNIT OF 
U.S. COLD STORAGE CORP. 


‘gly: 


, a ig . i a) 
FORK-LIFT TRUCKS permit rapid movement in and out of the 
cold storage rooms along this loading do« 


The U. S. Cold Storage Corp. has equipped its Jamison’s exclusive hardware and rigid box- 
splendid new Omaha plant entirely with Jamison — girder construction stand up under the heavi- 
modern Series ‘‘50’’ Cooler and Freezer Doors. This est punishment of electric truck operation. At 
new warehouse combines the latest in design, this installation, the Series ''50'’ doors meet a 
methods and equipment. It has 2,000,000 cubic wide range of storage requirements. The 5-by- 
feet of refrigerated space anda storage capacity of 8-foot opening permits faster and easier han- 


25,000,000 pounds. dling by lift trucks. 


There are 26 Jamison doors in the warehouse 
Twenty-two open onto the loading dock with 
eleven on the track dock and eleven on the 
truck dock. Request Catalog No. 3 for details 
and specifications. Jamison Cold Storage Door 


Co., Hagerstown, Md., U.S.A. 


THESE UNUSUALLY WIDE doors permit rapid move 
ment of heavy loads by means of hand trucks 
as well as electric trucks 


THE LEADER FOR OVER FIFTY YEARS 
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Cyclone Equalized Conveyor Belt 
Speeds Up 
Tomato Picking and Packing 


0 right nto the 
A new Row ¢ rop 

lone I. qualized Co 

tractor-pulled down the field. Worker 
ng belt, which elevate 
vacking and tacking 


ume and amount of actual 


y not need as new or revolutionary a change 

n your food processing operation. But if yo 

i plant bottleneck of any kind, the chances art 
yebone Conveyor Belt could eliminate it. Ask our 
verienced engineers for advice, and write Dept 


11-73 for a free Catalog No. 4. 


U°S°S CYCLONE 


METAL CONVEYOR BELTS 


CYCLONE FENCE DEPARTMENT 
AMERICAN STEEL & WIRE DIVISION, UNITED STATES STEEL CORPORATION 
WAUKEGAN, ILLINOIS 
UNITED STATES STEEL EXPORT COMPANY, NEW YORK 








eIN FOOD PROCESSING 
When You Use 


Low Temperature 


The time to make sure of your insulation protection is before you 
build or expand. Get the facts on Cork insulation when they can 
do the most good. Cork is so efficient in insulating properties that 
its performance has long been the accepted standard for low tem- 
perature requirements. Its wide usage in the refrigeration indus- 
try is due to its proved record for more than 40 years. Mundet 
refrigeration engineers are experienced in all details of tempera- 
ture control. Write to us now for recommendations and esti- 
mates ... let us help you secure the most profitable use of low 
temperature. Mundet Cork Corporation, Insulation Division, 
7101 Tonnelle Ave., North Bergen, N. J. 


MUNDET 


CORK INSULATION 


For more information, use coupon on page 159 FOOD 








; proce sed flour, 
ZL Ws Ib.; ground pepper 
white), 14 Ib.; ground mace, 9 02Z.; 
ground marjoram, 44 0z.; and ground 
love yy 2, O7 
Preparation of liver paste calls for 
ireful trimming of livers, especially 
im removal of any bile-contaminated 
portions. Pork trimmungs are cut into 
approximately 14-in. pieces in a chop- 
per or rotary-disk cutter. And tripe 
is bleached overnight in about a 1- 
grain vinegar selution. 

I'resh meats—livers, trimmings, and 
tripe—are now separately boiled about 
30 min. Meats are loaded into wire 
crates and water-boiled 

Precooked, coarsely ground meats 
are next fed to a silent cutter, in 
which they are chopped about 8 min. 
to a smooth paste. During this period, 
ground spices are introduced together 
with dry, cold-water absorbing process 
flour. Addition of flour in dry form 
will enable you to easily judge con- 
sistency of meat paste and possible 
need for adding more water. 

Now paste is introduced into a 
steam-jacketed kettle, heated, and 
then filled into 208x109-size cans. 
Finally, canned liver paste is heat- 
processed 60 min. at 240 deg. F. 


Needs Meat Sauce Formula 


Question—We would like to pre- 
pare a meat sauce. Do you have a 
formula for preparing this sauce, as 
well as instructions on how to manu 
facture it? Can the sauce be bottled, 
or must it be canned? 


Answer—Here’s an excellent for- 
mula for making an inexpensive meat 
sauce: Beef stock, 25 Ib.; white flour, 
2 Ib.; shortening, 3 lb.; white onions, 
15 oz.; garlic, 1 oz.; thyme, 1 0z.; 
white pepper, 2 0z.; whole cloves, 
oz.; carrots, 15 0z.; bay leaves, 3 oz. 

In preparing the sauce, melt the 
shortening with low heat. Meanwhile, 
run the onions and carrots through a 
grinder, add to the melted fat, and 
gently fry, with careful stirring, for 
about 10 min. 

At this point, sift the flour and add 
it to the melted fat. Continue frying 
until the batch turns dark brown. 
Now add the spices and continue fry- 
ing another 10 min. The sauce is quite 
thick at this stage. 

Before proceeding, you might want 
to make adjustments in the amounts 
of scasonings already added—either to 
meet your taste or the consumer's. 

Now cool the batch and_ strain 
through a fine-mesh sereen. Then fill 
the sauce (which is heated to boiling) 
in + or 6-0z. bottles, and cap. Further 
processing is not required, nor is it 
necessary to can the sauce. 
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ANALYZING 
COOLING TOWER 
PERFORMANCE 
BY ThE 

UNIT. VOLUME 
COEFFICIENT 


ECONOM! 


OF AF 





om (Re 


DETERIORATION OF 





—— From its inception, The Marley Company has assumed 


LUMBER sae Hy an obligation to share with industry the results of its con- 
tinuing research in the design and production of water cooling 
equipment. And industry is benefiting daily from Marley's 


wARilt 


* 


desire to provide a constant source of reliable technical data. 


Marley maintains the world’s largest staff of 

oy oy oy engineers specializing exclusively 
in the science and techniques of process cooling. The 

technical and professional publications produced 

by this group have gained the status of standard 

reference data in engineering, industrial and 


educational fields. They sum up the know-how 





Marley has accumulated in its thirty 
years of leadership in the design, testing, and 


manufacture of water cooling equipment. 


Whether you have a specifie problem, 


or simply want more information on some 





aspect of process cooling, Marley stands 


ready to furnish reliable information. 











Write The Marley Company, 222 W. Gregory 














Blvd., Kansas City, Missouri, or contact 





the Marley application engineer in 
] any of 50 major cities, 


) 


4 . | fhe Marley Company 
t@ er a tamoae Kansas City, Missouri 


FOOD ENGINEERING, JULY, 1953 For more information, use coupon on page 159 185 





Useful New Books « 


Government 
Publications 





Air Purification 


Aik CONSERVATION ENGINEERING. Bi 
Henry Sleik and Amos ‘Turk. Pub 
lished by Connor Engineering Corp 
Danbury, Conn 1953. 76 page 

84x11 an., cloth. Pri 


Reissue of a 1944 book, 1 worl 
1 factual appraisal of the 
Though retaming b 

edition, bool 


idan Ot 
purifying all 


principles of previous 


incorporates latest developments and 
progr made in purification of au 
One of the discus 
use of purification in retarding metab 
ism of stored fruits and 
Also covered inhibition of spe 
cine tissue 
iwainst organic decay 
tion of natural flay 
Catalyti 
with 


high 


high temperatures by a process which 


innovation ed 1 


vegetabk 


protection of foods 


disease | 


ind preserva 


fea 


controlling 


ombustion 1s alse 
detail on 
concentration 


tured 
odors in ind at 
converts odorants to moisture and car 
bon dioxide 
Illustrated and 
charts and graph 
by two officials 


contaming 
book was 


Kenginec 


man 
written 
of Connor 
ing Corp 


Sanitary Engineering 


Water Suppry AND SEWERAGI 
Third Edition. By Ermest W. Steel. 
Published by McGraw-Hill Book Co.., 
330 W. 42nd St.. New York 36. 1953 
582 page cloth. Price $$ 


Combining the principles and pra 
tice of two close ly related hk Ids, the 
yathor presents a well 
text 


book for and 


$° 6x9} m 


and 
tudent 


CONCISE 
balanced 
cngincer 

Iustrated with and dia 
rams, book brings up to date work of 
last edition 
in both field 
on unit hydrograph, equilibrium analy 
is of flow in wells, and fire-flow tests 
Moreover, characteristics of 
ombinations have been added 


ket hic 
with recent development 
including new material 


pump 
Mat 
ter considered obsolete has been de 
leted 

Chapters on water cover 
Consumption of water; development 


of surface and groundwater supplies; 


supply 


ind conduits; 
pumping; design, con 

maintenance of wate! 
and various 
treatment in gen 


materials used 
pumps and 
struction, and 
distribution 
methods of 
eral use. 
Material on includes 
unmount of sanitary and storm sewage 
to be expected; design, construction, 
ind maintenance of sanitary, storm, 


in pipe S 


systems; 


water 


sewage 
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ombined wer systems; pump 
tream pollution and 
; and treatment for preparing 


scwadpge; 

T¢ \ 
cwage for disposal 
Book 


drinking water 


include in appendix on 
tandards, and it 1s in 
1 
dexed 

\uthor is professor of sanitary en 


emecring at University of ‘Texas. 


Cellulose Biography 


rie CHemMicaL ‘THAT 
Grows. By Williams Haynes. Pub 
lished by Doubleday & Co., Inc., Gar 
den City, N. Y. 1953. 386 pages; 
54x84 in., cloth. Price $4 


CELLULOSE, 


The fascinating story of cellulose, 
from the days of Marco Polo to the 
present, is fully explored and_ pre 
sented in this easy-to-read volume 
Complex, paradoxical qualities of “the 
versatile chemical that grows” are 
widely discussed 
ively and interesting, the book fol 
the extraordinary path of cellu 

ise, through its encounters with per 
evering scientists and students, to the 
important role it plays in industry to- 
day 

It is well illustrated with photos and 
Informative glossary and ap 
chapters. In- 


| 
lows 
| 


diagrams 


pendices supplement 
dexed 

\uthor is well known for his Ameri 
can Chemical Industry: A’ History; 
\len, \loney ( \olecules; ind, This 


Chemical Age. 


F&DA Records 


bepreraL Foop, Druc, AND CosMETIC 
\cr, Jupicrar, AND ADMINISTRATIVI 
Recorp, 1951-1952. By Vincent A. 
Kleinfeld and Charles Wesley Dunn. 
Published by Commerce Clearing 
IIouse, Inic., 214 N. Michigan Ave., 
Chicago 1. 1953 
in., cloth 


588 pages; 62x92 
Price $12 


Fourth research book in the “Food 
Law Institute Series’, this book is a 
compilation of the administrative and 
judicial record of the Federal Food, 
Drug, and Cosmetic Act, from Jan 
unary 1951 to January 1953. 

Purpose of volume is to furnish a 
useful guide and book, not 
only for the attorney specializing in 
this field, but also for business and 
idministrative officials in the food, 
cosmetic, and related industries. 
Essentially, book is divided into 
sections. First are the opinions 
rendered during 195] and 1952 under 


source 


drug, 


four 


FOOD 


the Act. Second portion contains 
Statements of General Policy or In 
terpretation”, issued by F&DA during 
1951-52. ‘Third section covers in full 
iny new regulations promulgated by 
the Federal Security Administrator 
during 1951-52 dealing with defini- 
tions and standards for foods. Fourth 
part furnishes references to pertinent 
material for the 1951-52 period in 
connection with problems which may 
irise under any section of the Act. 

Cumulative tables of cases and 
table of forms, covering authors’ ear- 
lier volumes, as well as this book, are 
included. Comprehensively indexed 
for ready reference 


Government Publications 


AGRICULTURAI STATISTICS, 1952 
USDA. 876 pages. $2.00. Latest in the 
innual series of data pertaining to 
agricultural commodities and opera- 
tions. 


PROCEEDINGS OF THE PRESIDENT’S 
CONFERENCE ON INDUSTRIAL SAFETY, 
June 2-4, 1952. U.S. Dept. of Labor, 
Washington 25, D. C. Bureau of La- 
bor Standards, Bulletin No. 159. 183 
pages. Includes text of all papers pre- 
sented at the conference, committee 
reports, conference organization, and 
conference delegates. 


SANITARY \finK CONTROL. AND ITS 
RELATION TO THE SANITARY, NutRrti- 
HIVE, AND Orner Quatirres or MILK. 
National Research Council, Publica 
tion 250. Available from N.R.C., 
2101 Constitution Ave. N. W., Wash 
ington 25, D. C. Reports 1950-51 
study of effects of various sanitary reg 
ulations on quality of fluid milk mat 
keted in eight different cities (first 
phase of this project was reported as 
N.R.C. Bulletin 121 of July 1950, 
“Sanitary Milk and Ice Cream Legis 
lation in the United States’). 





These recently issued documents are 
available, at the prices indicated, from 
the Superintendent of Documents, 
Government Printing Office, Wash 
ington 25, D. C. When no price is 
indicated, the pamphlet is free and 
should be ordered directly from the 
Bureau responsible for its issue. 





Trucks Haut INCREASED SHARE O1 
KRuIT AND VEGETABLE TRAFFIC; SI 
LECTED FRESH FRuITS AND VEGE- 
raBLEs, 1948 and 1951]. Bureau of 
Agricultural © Economics, USDA, 
Washington 25, D. C. 24 pages. Com- 
pares rail and truck traffic in two re- 
cent vears, suggesting that increased 
railroad freight rates have probably 
encouraged diversion of rail traffic. 
ENGINEERING, 
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i What’s Your Problem? 


ee oe 
mn 
ce ee 


This Company 
Couldn’t Keep Fruit from Jumping 





This company wanted to make a fruit selector 
with special sides—to keep apricots, peaches, 


etc. from ‘‘jumping out’ as they were sorted 


(* & % % 9% 8% 
:- a * ® &® ® & x And Carpenter came up with the answer. . 


e©eeoe bad » it: Type 304 Stainless Tubing in a special trapezoid 
‘ shape. The slant on the inside of the tubular 
frame keeps fruit in the selector while it is graded, 


according to the sizes of holes in the selector. 


This Processor Wanted to Safeguard 
Purity while Blanching Baked Beans 





Quite a different problem... but again 
Carpenter ‘‘filled the bill’. 

This blancher contains over 800 feet of 4” 
Carpenter Stainless Tubing. It not only safe- 
guards purity but also effectively resists cor- 
rosive action of the blanch water 


From jumping fruit to baked beans. . . Carpenter 
Stainless Tubing helps to make life pleasanter 
and more profitable for food processors. 
What's your problem? We'll be happy to go to 
work on it. Just drop us a line or call your 
nearby Carpenter distributor. 


THE CARPENTER STEEL COMPANY 
Alloy Tube Division, Union, N. J 


Export Dept.: The Carpenter Stee! Co,, Port Washington, N.Y. “CARSTEELCO 


ros) 
at co rp, 
a 4, 


s 


3, 
é "sh 
r 


( arpenter (%. 


- guaranteed on every shipment 
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RICHARDSON 


PROVIDES 
SPEED 
AND 








AUTOMATIC QUALITY CONTROL 


PROBLEM: 


High labor charges and uncertain accuracies 
in loading sugar to syrup kettles presented 
a challenge to the cost- and quality-con 
scious management of the H. A. Johnson Co 


SOLUTION: 


A suitable conveyor system feeding a 
Richardson Automatic Scale provided high 
volume, controlled accurate flow of sugar to 
the cookers. Another alert management had 
reduced their labor charge to practically 
nil and incorporated machine-made, repeti 


tive accuracy into their process 


Kichondson_ 


MATERIALS HANDLING BY WEIGHT SINCE 1902 


For more information, use coupon on page 159 


.-.for the MURRAY COMPANY (Division of H. A. Johnson Co.) 


Rising labor costs can be offset while still maintaining both quality and quany 
tity production. Proof of this is the Richardson installation pictured, recently 
completed for the Murray Company, Division of the H. A. Johnson Co., 
Boston, Mass. Adopting the recommendations of a Richardson field engineer, 
this well known manufacturer of soda fountain syrups and toppings has 
actually increased output at reduced unit cost. At the same time product 
quality is now rigidly controlled, automatically. 

Materials handling by weight has been a Richardson specialty for more 
than fifty years. And every year has seen more practical applications through- 
out the processing industries of this wide range of experience. 

At no obligation to you, a Richardson engineer will gladly call, survey 
your present methods, and show you the Richardson way to lower costs 
through efficient materials handling by weight. 


Richardson Scale Co., Clifton, New Jersey. Automatic 
Weigher Systems of All Types: Automatic Bulk Weighing Hop- 
per Scales, Including Conveyor-Feed Types e ¢ ontinuous Feeder- 
Weighers ¢ Automatic Bagging Scales e¢ Bag Sewing Conveyors 
Packers ¢ Multi-Material Proportioning ¢ Process Control Panels. 
Branch offices in: Atlanta « Boston e Buffalo e (¢ hicago @ Detroit 
Houston ¢ Minneapolis ¢ New York ¢ Omaha e Philadelphia 
* Pittsburgh e San Francisco e Wichita ¢ Montreal e Toronto. 
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KEEPING UP WITH THE FIELD 





Technical News @ 


Washington 


Highlights ¢ Economic 


Trends 


Labor Developments 





Radioactive Test of Fruit 


Research by radioactive means on 
chemical changes taking place in 
apples during storage may lead to 
improving the keeping quality of 
fruits. 

Investigated was the CO,-fixation 
process—involving recombination of 
respiration products into plant acids 
and other compounds required by 
the fruit to maintain its life activities 

Radioactive CO. was used bv three 
Canadian chemists, who reported at 
the recent convention of ‘The Chemi- 
cal Institute of Canada that the fruit 
process occurs at a significant degree 
during storage. 


Target Frozen Nutrients 


More than 15,000 nutritional val- 
ues from some 30,000 frozen food 
packages will be determined by the 
Wisconsin Alumni Research Founda 
tion in the first phase of the five-year 
nutrition research program of the Na- 
tional Assn. of Frozen Food Packers. 

A second phase calls for studies at 
various universities on development 
of handling methods for assuring 
maximum retention of nutrients. 

Well over $200,000 has been 
jointly subscribed by allied industry 
and the Association in support of the 
program. 


Fish Flour Developed 


Recently exhibited to UN delegates 
were samples of a brownish fish flour, 
reported palatable and completely free 
from a fishy odor or taste. Developed 
in South Africa, it was brought to the 
attention of the International Chil- 
dren’s Emergency Fund by UN’s 
Food & Agricultural Organization. 

Plans are underway to introduce the 
flour—high in protein—in countries 
short of milk. ‘Tests have indicated 
that it might be added to cereals or 
baked into bread or biscuits. 


Smoked, Pickled Olives 


Newly reported is a 
smoked pickled ripe olives. Developed 
by Prof. FE. V. Cruess, University of 
California College of Agriculture, it 
includes pickling of ripe olives in 
usual manner, treatment on trays in 
dense oak or hickory smoke for about 
l hr., then canning and sterilizing. 


pri ICCSS fi 4 
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Candymen Weigh Problems, Methods 


Methods of controlling candy qual 
ity received the spotlight at the 70th 
Convention of the National Confec 
tioners’ Assn. in New York: 

On Antioxidants—Vegetable _ fats 
do not, animal fats do, require stabili 
zation against oxidation, reported 
L. IF. Martin, Sugarcane Products 
Div., USDA, New Orleans. 

Used at 3-percent level, two natural 
ingredients —veast and oat flour—pre 
vented rancidity of animal fats incor- 
porated into candies. 

Cost Savings—Control laboratories 
have brought the following benefits 
declared R. W. Watson, Sears, Roe 
buck & Co. 1) A 25 percent in 
crease in production through formula 
improvement. (2) greater production 
with less scrap by setting “‘specs’’ for 


raw materials and then checking 
them, (3) 10-25 percent cost savings 
by testing colors and flavors, and (4) 
1 curbing of infestation spoilage losses 
by a sanitation program. 

Output and Labor—Man-hour out 
put—has “upped” only 23 percent 
from 739-’51, E. A. Terry, Wallace 
& Co., Brooklyn, pointed out Sut 
labor cost per pound has gone up 97 
percent and hourly wage rates have 
jumped to 144 percent. 

Cocoa Headache—Since the end of 
World War II, world consumption of 
Cocoa stayed abreast of production 
and at no time has there been an op 
a surplus, ud 
S. Y. Covne, New York Cocoa Ex 
hang IIe indicated that future 
do not look too bright 


portunity to create 


prospect 





Weigh Likely Substitutes 
For Rejected Coumarin 


Following voluntary withdrawal of 
coumarin from sale for food-flavor 
uses (June FE, p. 236), a number of 
inquiries have been received by FDA 
is to substitute use of ethyl vanillin. 

Another possibility is increased em 
ployment of naturai vanilla. 

Withdrawal resulted from action 
of four coumarin manufacturers, 
whose representatives visited DA on 
May 19 with a report of pharmacolo 
gic research that had raised a ques- 
tion as to safetv of coumarin 

Though no harm has been shown 
in humans, oral toxicity occurred in 
male weanling rats at approximately 
0.5g. per kg. of rat weight when cou- 
marin was dissolved in propylene gly 
col. Figure was given as 0.75g. when 
dissolved in corn oil, and toxicity was 
said to occur mor lowly. 

Autopsies of rats that survived sin- 
gle oral doses in the of 0.3¢. 
all showed extensive mottling and 
spotting throughout most of the sur 
face of the liver. 

Subacute feedings—0.1 and 0.02 
percent—had been continued for four 
weeks at time of report. And although 
food consumption was comparable for 
these two groups and_ the 
group, growth retardation was appai 
ent at both levels of coumarin feed 
ing 

Autopsy of rats succumbing to I 
thal liver change 


range 


control 


doses revealed 


1953 


revealed in the bladder, and 
nodes 


blood was 
the pancreas and mesenteri 


hagic 


were hemor 

Feeding a proposed new flavor con 
taming 20 percent coumarin at a 1.37 
level for 
weight losses in the rats. 
i level of 0.27 percent, 


died, and 


percent 30° davs produced 
iwnincant 
When fed at 
two of a group of 10 rat 
more had possible gross liver 
damage at terminal autopsy. No un 
toward effects resulted from feeding 
at a level of 0.027 percent 


two 


Ray-Barraging Foods 


rote] 


Jeltline sterilization of products by cathode 


probe at G.E.’s Milwaukee 
1,000 ,000¥ fests may 


rays is under 
lab. Unit’ packs 


be arranged by processors 





New Mammoth Bakery 


\eclasmed as largest, most modern biscuit 
nd cracker Chica 
National Biscuit Co. is designed to ca 
mcity of 60 million crackers 


Shr. shift 


duction techniques, 


bakery, new go facility 
during an 
Featured are straight-line pro 
with key to operations 
Crack 


ers are carried through by steel bands and 


being these dozen big 300-ft. ovens 


baked enroute by gas burners. 





Quality Ripened Tomatoes 
By “Sparing the Ice” 


Ihe range of 60-65 deg. F. has been 
letermined as ideal for maintaining 
juality of tomatoes that are ripened 
ifter harvest. ‘This finding is reported 
by USDA plant researchers, who mad 
xtensive lab tests and studies of to 
matoes shipped country from 
lexas, Florida, and California. 

Shippers are advised, therefore, to 
use less ice than the amount 
monly required by other fruits and 
vegetables, with the judgment based 
largely on the temperatures of the to 
when loaded and to 


crTros 


com 


matoes 1 lesser 


degree on outdoor temperatures in 
transit. 

Noting that tomatoes are damaged 
by low temperatures that would be 
quite suitable for many other goods, 
W. Pentzer and L. McColloch, of the 
Plant Industry Station, Beltsville, Md., 
state that chilling injury causes losses 
in tomatoes held at 32 F. for six days 
or at 40 F. for nine days. 

Further, it becomes more serious 
with longer exposure, showing up in 
slow ripening, poor flavor, develop- 
ment of alternaria rot, and pale or 
mottled color 

On the other hand, temperatures 
above 70 F. favor development of cer- 
tain types of decay, especially the loft 
rots. And such high temperatures also 
retard ripening and cause the fruit to 
turn yellow instead of the typical to 
mato red 


Animal-Fat Tin Plating 


With only slight modification, 
such animal fats as lard, tallow, and 
white grease make satisfactory tinning 
oils for “hot-dip” tin plating of steel 
heets. ‘Thus, they may be substituted 
for the imported palm oil that is now 
employed. 

Three important advantages are 
ecn: ‘The new oil would be cheaper; 
its use would create a ready market 
for surplus fats; and problematical de 
pendence on imports during emergen 
cies would be reduced. 

Phe discovery is credited to Armour 
Research Foundation of Illinois In 
stitute of Technology, working under 
USDA contract in collaboration with 
Eastern Regional Research Labora 
tory 
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Beliefs on Diets for Aged 
Discounted by Research 


Requirements of dietary protem by 
persons over 65 is about a third less 
than for younger adults. Other than 
this, many dietary limitations popu 
larly thought necessary in feeding the 
aged have no basis in fact. So reported 
Dr. Anthony Albanese, chief, nutri 
tional reseach, St. Luke’s Conyales- 
cent Hospital, Greenwich, Conn., at 
the recent meeting of the New York 
Section, IFT. 

Current research, he said, refutes 
the idea that the elderly should avoid 
fats in an effort to slow hardening 
of the arteries. Also, no scientific 
justification is seen for such persons 
specifically curtailing sugar imtake. 

Dr. Albanese finds “little or no 
evidence” that cholesterol blood ley 
els are related to arteriosclerosis. ‘Thus 
he discounts moves to reduce choles 
terol by cutting down on eggs, milk, 
cheese, and the like. Contrary to a 
low-fat diet for older persons, a diet 
slightly higher in fat may be more 
suited, considering body changes. 

Study of diets that the elderly 
healthfully selected for themselves 
led to the conclusion that those over 
65 probably require from 20 to 30 
percent less dictary protem than the 
National Research Council specifies 
for average adults. Exception is dur 
ing convalescences calling for restora- 
tion of protein stores. 

Recommendations on curbing car- 
bohydrate intake were termed most 
fanciful by Dr. Albanese. He said they 
failed to acknowledge needs of the 
balanced dict 


Associates Elect 


A. N. Prater has been elected 
president of The Research & De 
velopment Associates, Food & Con 
tainer Institute, which works with 
OM in the solution of military food 
problems. Dr. Prater is technical di 
rector of the Gentry Div., Consohi 
dated Grocers Corp. 

Other officers named at 6th annual 
meeting of Associates: Charman of 
Board, Harry Williams, v.-p., Wil- 
son & Co.; Vice-Chairman, C. W. 
Kaufman, v.-p., Kraft Foods Co.; Ex- 
ecutive Vice-President, Rov Walters, 
director of research, General Foods 
Corp.; Vice-President in Charge of 
Activities Committee, James F. Hale, 
research director, Borden Food Prod- 
ucts Co 

Continuing as Treasurer and Secre 
tary, respectively, are F. D. Long, 
technical director, Container Corp. 
of America, and Col. Rohland A. Is 
ker. 
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To Make ‘'1-to-5” Juice 


Klonda citrus processors will soon 
produce a “‘1-to-5”’ citrus concentrate, 
packed in 32-0z. cans for sale only to 
institutions, the armed services, and 
dispensers in order not to confuse the 
general public, which has grown ac- 
customed to the 1-to-3 ratio of re- 
constitution with water. 

This action will follow approval of 
a bill passed by the state legislature 
permitting such packing under citrus 
code regulations. The new product 
must be not less than 58 or more than 
60 deg. brix. Proponents declare it will 
have better keeping qualities at high 
temperatures without impairment of 
flavor than the 1 to 3 


Hors d'Oecuvres 


© Both inebriation and sickness from 
atomic radiation are treated with vitamin 
Be. Alcohol and A-bombs seem to have 
something in common. 


> Southwestern cotton farmers are using 
geese to eat the weeds out of cotton fields. 
So the farm laborers goose has been 
cooked by geese 


> Butter blended with margarine recently 
went on test sale in St. Louis. One wav to 
sell more butter. 


> We should quit stewing about the huge 
butter surplus and take the advice of the 
New York World ‘Telegram: ‘Eat more 
butter. You may as well, because you have 
to pay for it anyway.” 


P USDA considered it news that honey 
was to be supported again this year. We 
thought it was an old American custom. 


P Baby-picture booklets with recipes are 
promoting meat sales. Should give house- 
vives ideas—for meat dishes, that is 


> Meat-fed infants suffered 40 percent 
fewer infectious illnesses, according to a 
two-year study at Loyola University. Looks 
like the cost of feeding babies is going up. 


> Asparagus contains some vitamin C, is 
1 good source of thiamine and riboflavin, 
but has only 26 calories per dozen spears 
Now you “robust” fellows know what to 
eat 


> “Science Fun With Milk Cartons” is a 
new bock on how to make toy gadgets out 
ef empty milk containers. Now dad too 
can enjoy junior’s milk. 


© Popcorn production increased 23 per 
ent last year. Who said that movie at 
tendance was declining? 


> One physician says that if everything for 
preserving human life were utilized, many 
would attain the century mark. Could be 
there’s a good future for Senior’s Shredded 
Spinach. 
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Nicholson Steam Traps 


CUT HEAT-UP TIME 48% 


A large processor recently reduced the heating cycles of cookers from 
105 min. to 50-60 min., by substituting Nicholson thermostatic steam traps 
for a mechanical type. This effected a gratifying production increase of 
37%. Reasons for Nicholson’s faster heat transfer: operate on lowest 
temperature differential; 2 to 6 times average drainage capacity; maximum 
air venting. To learn why an increasing number of leading plants ar: 
standardizing on Nicholson thermostatic traps send for our catalog 


Type 
HV 


Bulletin 
152 


TYPES FOR EVERY APPLICATION ( 193 Oregon St 
heat, power. Sizes 1%" to 2 ssures to 25( ) Wilkes-Barre, Pa. 


(ia NICHOLSON} TY 


TRAPS - VALVES: FLOATS | 

















SUPRENE 
BELTING... 


Likes Having 
Its Face Washed! 


~ 


Wherever cleanliness is a factor. . . in cleaning 
fruits and vegetables, in the manufacture 
of biscuits, crackers, bread, candy and cheese 
... sanitary, Suprene Belting is always 
in demand! That's because it’s so easy to 
keep clean! .. . washes like new 
with steam or hot water. 

A superior cotton duck belt, Neoprene 
impregnated, it is highly resistant to 
the corrosive action of fats, greases and 
fruit acids. Odorless, tasteless and 
waterproof, Suprene Belting offers years 








or safe and sanitary conveyance. 
Available in a variety of plies and 
four styles to meet all your food @ 

handling requirements. 1070r 
Send for Bulletin 20. 


|| ee & Tasitts Benine (.. 


53 Pork Pl NY 7300.6 W Hubbard St, Chicog 
® 6639 Factory: Eoston, Po 
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WYANDOTTE is 


for SANITATION! 


{ "Y y 





Wyandotte has proved 
products for equipment 
germicidal 
bottle 


ing, maintenance clean- 


cleaning, 
treatment, wash 
ing — everything that is so impor 
tant to sanitation. 

used by all 
packers, 


These product Ss. 
types of food processors- 
bakeries, dairies. confectionaries, 
breweries, canneries—are backed by 
W vandotte, the world’s leader. 

They not only do a better job, 
bul save you money as well. With 
the help of Wyandotte Field Service, 
you can actually cut down the num- 
ber of different types and kinds of 
products used. You can avoid big 
inventories, save valuable storeroom 
space, save money, too! 


Call in one of Wyandottes’ clean- 
ing experts today. He will show you 
how easy it is to have a planned 
cleaning program; or mail the cou 
pon below. 


yandotte 
CHEMICALS 


Wyandotte Chemicals Corporation 
Wyandotte, Michigan 





“Frozens” Run X-Country 
In Reefer-Truck Test 


leasibility of transcontinental mo 
tor truck shipments of frozen foods 
at well-below-zero temperatures was 
demonstrated in a recent test run. 
Supervising the experiment were rep 
rescntatives of the Marketing & Facili- 
ties Research Branch of the Produc- 
tion & Marketing Administration, 
USDA. 

lest goods carried were frozen tur- 
keys. ‘They were loaded at Modesto, 
Calif., Nov. 23, 1952, at a tempera- 
ture of 16 deg. F. below zero. And 
they were delivered in Medford, 
Mass., eleven days later, at a tempera- 
ture of 13.4 deg. F. below zero. 

Enroute, minor mechanical difh- 
culties with the trailer refrigeration 
system at one time permitted cargo 
temperature to rise to about 3 deg. F. 
below zero, but this did not alter con- 
dition of the shipment. 

In the arrangement of the late- 
model refrigeration equipment em- 
ployed, engine, generator, compressor, 
and condenser combined into 
one assembly and mounted under the 


were 


trailer. Once started, the engine ran 
continuously. Refrigeration was con- 
trolled by modulating its speed. 

Unit operated at high speed -1,900 
rpm.—until air temperature inside 
trailer reached the desired level. Ther- 
mostatic control then reduced engine 
speed to 1,100 rpm., at which rate it 
operated until trailer air temperature 
rose sufficiently to actuate the thermo- 
stat. Cycling from high to low speed 
provided constant control within plus 
or minus 2 deg. F’. Defrosting of the 
evaporator coil was accomplished by 
manual switches on the compressor 
contro] panel. 

Outside temperatures during trip 
ranged from 37 to 87 deg. F. Al- 
though in extreme mid-summer heat, 
warmer load temperatures would be 
expected, it is doubtful they would 
be high enough to nullify the refrig- 
eration performance. However, further 
tests under summer conditions are 
indicated. 

Economic factors of such runs were 
not considered here. A detailed report 
on the study is available from the 
Marketing & Facilities Research 
Branch. 





Briefly me 


@ BARLEY TRICK: Treatment making 
barley look much like rice when cooked, 
thus promoting its use in Nipponese diet, 
has been developed in Japan—thus leading 
to greater barley imports. Canada particu- 
larly eyes this market. 


@ MEAT EATING in U.S. is expected to 
be highest this year since 47, with beef 
consumption loftiest since "09. Total year 
intake of all kind seen reach- 
ing 145 lb. 


@FRUIT-FREIGHT speed records, Cali- 
fornia-Chicago, are being set by Santa Fe’s 
new No. 62 train, which negotiates the run 
in a fast-clip 62 hr. This compares with 
over 100 hr. for regular freight. Some of 
traffic lost to trucks is seen being recovered 
with this two-day-shorter transport. Union 
Pacific plans a similar service. 


Need for a far 
peoples of 
of surplu: 
particularly 

was stressed in a recent meeting of 
resident Eisenhower Nathan C 
Cummings, board chairman of Consol 
dated Growers Corp., Chicage 


pe T person 1S 


@ SURPLUS FOODS 
reaching program t¢ educate 
Furope and Asia in the us¢ 

in food products 


wit! 


@ I} XECUTIVES of food firms were ac- 
tive in recent conference of American Man- 
agement Assn. Curtis H. Gager, v.-p. and 
director, General Foods Corp., spoke on 
“Insuring Company Growth Under Chang- 
ing Conditions.” Lee S. Bickmore, v.-p., 
sales, National Biscuit Co., was panel 
speaker on marketing in program “How 
Major Company Functions Are Being 
Geared to Economic Trends.’ And John 


FOOD 


M. Fox, president, Minute Maid Co., was 
chairman of meeting concerned with “Top 
Management’s Role in Executive Develop- 
ment.” 


@ COMPANY RISE of Kraft Foods, cele- 
brating 50th anniversary: From a mere 
single-horse delivery service in 03 to 1,400 
salesmen and 1,200 delivery trucks in ’53. 
Firm now has cheese plants in 23 states, 9 
cheese and salad facilities in Canada, 3 in 
England, 12 in Australia 


@ SAFETY RECORDS in ’52 of 13 Swift 
packing plants have been honored by Na- 
tional Safety Council. Top performance: 
North Portland plant’s lost-time injury fre- 
quency rate—a striking low of only .7 per 
million man-hours. 


Borden Co. 
is hundredth Company 
Founder Gail Borden’s discovery of con- 
densed milk. Patent for product granted 
by Queen Victoria is a feature display. 


Hailed by The 


anniversary of 


@100 YR 


@ CANS: High production of base-metal 
ores near Bathurst, New Brunswick, gives 
possibility of introduction of large-scale 
can manufacturing in Canada. 


@ PILOT PLANT for food processing re- 
search and teaching on Davis Campus, 
University of Calif., has been expanded 
with more than $100,000 worth of can- 
ning equipment, most of it donated by in- 
dustry 


@ SUGAR: New sugar refinery at El To- 
cuyo, Venezuela, will go into production 
in Jan. 1954 at minimum rate of 800 
tons of cane per day. A second refinery, 
at Motatan, is also slated to get under- 
way in 754, 

1953 
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A-Tracers Gage Cleaners 
In New Research Lab 


Here in new “last word” research building 
recently opened by Wyandotte Chemicals 
Wyandotte, Mich., 


nician checks performance of 


Corp., nucleonies tech- 
a cleaning 
getting Geiger count on a ma- 


had 


radioactive tracers. 


agent by 


chine part which borne soil tagged 


with Lower the count 


removed—hence the better 


And so 


will be 


the more. soil 


the cleaner. most efficient sani 


tation materials determined for 
ise in food processing and handling estab 
lishments., 


Work of a. staff of 
directed to 


more than 200 is 


especially developing means 


sanitation. Operations are 


Dr. Thomas H 


and 


ol improved 
directed by Vaughn, vice 
development, 


with work of particular concern to food 


pre sident of research 


industry being supervised by Dr. L. R 
Bacon. 
Food department has dis} 


walk-in 


bators for the well-equipped microbiologi 


tec hnology 


washing units, three large incu 


eal section, and a special inoculation roon 
vith all 


bactericlogical studieg. 


necessary facilities for genera 
Further notable is fact that entire build 
“mainte 
cleaning project.” Te this effect, 
one hallway has 14 different kinds of floor 


continuing “In- 


ing is designed as a permanent 


nanee 
ing being subjected to 


ise” checks, 





India Devises New Foods 


Several developments aimed at 
ameliorating the pressing need for 
adequate food supplies in India are 
reported achieved at the Central Food 
Fechnological Institute in Mysore. 

Among technological strides is the 
making of custard powder and starch 
from previously useless banana stems. 
Also, the cashew “apple” (part to 
which nut is attached) has been vari 
ously utilized in producing a flavorful 
ordial, a squash-like food, a pickle, a 
jam, and a confection 

Other new foods include a rice-like 
product prepared from tapioca and 
It is stated to be 25 per 


groundnut. 
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cent cheaper than nce while being 
just as nutritive. And further in the 
fruit line are powdered juices reput 
edly high in natural vitamins and 
flavor and boasting good shelf-life 

In addition, new treatment of jute 
with chemicals is stated to show prom- 
ise in making bags of this material in 
sectproof. 


High Toll of Unwise Eating 


Shorter lives, handicapped health, 
and destructive diseases are the lot of 
some 20 million Americans because 
they consistently eat and drink un- 
wisely. So said Dr. Charles Glenn 
King, scientific director of ‘The Nu 
tritional Foundation, Inc., at the 
bodv’s recent board meeting in Chi 
cago. Meanwhile, only about one 
fourth of the population follows a 
good diet, he added 

This condition exists, continued 
Dr. King, despite the fact that the 
nation has enough nutrients to furnish 
ideal diets for all, resources to bring 
them within reach of nearly everyone, 
ind high industry standards protect 
ing quality of foods 

Wider nutritional education, deeper 
research, and more professional work 
ers are proposed to gain health im 
[he Foundation study 


provements 
reached $3 mil 


erants since *42 have 
lon, and food and related industries 
contributed $5 million, 


hive 


New Outbreak of F&M 


Imports of livestock and fresh meat 
trom Mexico have been banned as the 
csult of a fresh outbreak of foot and 
mouth disease at Gutierrez, Zamora, 
Vera Cruz, on May 23 

Ihe border was officially reopened 
hist Sept. i 
is the result of a 
near Nautla, Vera 
1951). Since that time 
attle have been imported 
Mexico, though not from the 
tined zone 

Eradication ¢ 
emained alert in the interim 


following quarantine 


outbreak 
Aug., 


72 000 


nilar 
Cruz in 
YOTTAC 

from 
quaran 
had 


] 
OM 1 WOTRCT 


Direct Pineapple Vinegar 


World’s first commercial plant to 
produce vinegar straight from pin 
apple juice is planned by Philippine 
Packing Corp., subsidiary of Califor- 
nia Packing Corp. Now sect up in 
Mindinao is a 15 gal./day pilot plant. 
CPC has been distilling a brandy-like 
intermediate product from excess pint 
ipple juice. ‘This raw ma 
tenal for fermentation of vinegar, 
but direction production is believed 


Scrves as 


unique 


1933 








Food Processor 
Attains Maximum 
Cleanliness 


Mr. Philip P. LaRosa of V. La 
Rosa & Sons, Inc., processors of 
Grade A Macaroni Products, 
Brooklyn, New York, states use 
of bucket and screw conveyors 
driven with Slo-Speeds pro- 
duces a high degree of cleanli- 
ness and purity of product, gives 
dependable, uninterrupted serv- 
ice, requires low maintenance 
Slo-Speeds require minimum 
installation space, are easy to 
keep clean due to streamlined 
design. 


STERLING SLO-SPEED 


GIVES YOU THE ONE 
BEST LOW SPEED AND 


gives uninterrupted service — carries heavy 
overhung loads — provides versatile mounting 
and flexibility in arrangement of machinery 

saves valuable space — provides greater 
costs less to install and use. An 
indispensable source of low speed power for: 


safety 


Agitators Dryers Presses 
Feeders 
Kilns 
Mills 


Mixers 


Blenders Pumps 


Blowers Screens 
Conveyors Tumblers 


Cookers Etc., etc. 


20- page illustrated catalog... 


Sterling Speed-Trol, Slo-Speed, 


Klosd and Klosd-Tite Electric 
Power Drive Write foi 
No. 1-C-419 


TERLING 


ELECTRIC MOTORS 


Plants: New York City 51; Chicago, Il 
Los Angeles 22; Hamilton, Canada; Santiago, Chile 


catalog 





Offices and distributors in all principal cities 
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samen” 
CAMBRIDGE 


can build almost any type of wire 
cloth part to your specifications... 


Most likely the type of special wire 
cloth 
built in our plant. Our factory men 
can work from your specifications, 
or our Engineering Department 
can draw up working prints and 
merely your de 
scription of what the part must do. 
Why let the next 
time you need special wire cloth 
forms? 


assembly you use has been 


specs based on 


not us quote 


ALSO WIRE CLOTH IN BULK 


—from warehouse or woven to order 
’ wh ies 
in Ve 


We can also supply you with wire 
cloth in bulk for your own fabrica- 
Many common types are 
for immediate shipment 
stock. And if your order 
special production, we'll 
our looms have the 
in your plant without 
can we in any metal 
20 x 2450 


hs Is 


a 


tion 

ready 
from 
needs 
a hedule to 
material 

delay. We 
alloy and in sizes from 
mesh up to 4” 


ave 
or 
openings 


WRITE FOR CATALOG. 
inte 
llustrated catalog 
Cambri bield 


onference im 


For 
direc 
Or call u 


Engineer 


plete mination write a 

Came ridy 
{ye 
your plant . 


Wire Cloth” in 
classified phone book 


The Cambridge 
Wire Cloth Co. 


Dept.Q@ ¢ Cambridge 7, Md. 


listed under 


as 
a METAL 
+++ CONVEYOR: 
TI eELTS 


SPECIAL 
METAL 
t TpFAenications 


a 

+++ 
wit 

CLOTH 


OFFICES IN PRINCIPAL INDUSTRIAL CITIES 
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Youngsters Underfed 
“We've failed 


food 

Vhat is the disturbing and challeng- 
ing conclusion of a comprehensive 
10-yr. nutritional study of 
youngsters 13 to 20 yr. of age 

Part of Pennsylvania’s mass studics 
in human nutrition, survey made clear 
that the average ‘teen-ager is very 
often underfed and undernourished 
Relatively small percentages of boys 
ind girls consume recommended levels 
of basic nutrients, as indicated by th 
following figure: 


our tecn agers 


7 > 


2.3930 


Girls 
28.5 
47.4 
38.4 
57.9 
25.7 
36.6 
29.6 
48.4 
52.7 
52.4 


VCT¢ 


Boys 
22.9 
56.8 
48.9 
67.1 
50.6 
47.4 
35.3 
57.6 
48.4 
50.3 


Calories 
Protein 
Calcium 
Phosphorus 
lron 
Vitamin A 
Thiamine 
Riboflavin 
Niacin 
Vitamin C 
Results of this survey 
nounced recently by iy Pauline Beery 
Mack at an official presentation held 
Broth rs (0. 


mtanaid contnbuting 


an 


OF 2 
tid 


donor 
to thy 


DD Lever 


Your Foremen Gaged? 


Need is. indicated 
cvaluation in the middle 
brackets, according to 

Institute, 


better job 
management 
the National 
New London 


for 


loremen’s 
Conn. 
Salary data it has 
pilot survey reveal a 
than $300 a month to 
manufacturing-field 
directorial 
ubordinate 


ompiled in 
from. less 
TOO 


Tang 
OVC 5 
Class | 
esponsibilities 
with 45.1 
S450 113¢ 


SU perce nt 


Wnong 
foreman 
Vera 
ming between | 
52 In contrast, 
those Class If (monitor-type re 
ponsibilities; 22 subordinates, aver 
re) get between $375 and $450 
Comparison of duties reflects the 
earnings However 
ws the report, “the job title, fore 
is apparently all things to all 
showing much is still to be 
in commensurately defining and 
tandardizing responsibilitic 


cnt i 


In 


lifferences in 


man, 
nen,” 
done 


Cereal-Milling Advance 


A method of ac« 
controlling 
of stor 
mills 
by Atkit 
1 polis 
This 
pr 


urately measuring 
temperature — ditter 
d through 
been devel 


Nhin 


nd 
CTICE 
roller 


oped 


k being proce S¢ 
has recently 


ison Milling Co 


that 
relates 
betwee 


mint 
to 
nincom 


found 

direct], 
iture difference 
ck and the 
nstrumet 


firm THE 


1] sure 
WIpCl 


ind outgo 


FOOD 


Keeps Out Water 


Through treatment with an 


tion of the 


aqueous solu 
sodium salts of certain silanols, 
made 
of 
pipe covering (right) subjected to a 5 per 
the 
whereas an identical untreated -ec 
(left) sinks 15 


new material is made by Dow-Corn 


nany materials can now be wate! 


repellent. Here, a section magnesia 


ent solution of new agent floats fo: 


days, 
hon within min. Called 


AS-i) 


ing ¢ orp. 





adopted to aid in control. Hitherto, 
manual testing has been customary 
when setting rolls—checking of granu 
lation and temperature of stock by 
feel.” 

Now pair of rolls has three 
devices that measure temperature dif 
ference of stock, thus giving an indi 

ition of the extraction. Measur 
ments also serve as a check on 
formity of grinding. 


USDA Grade Standards 


Recent 


each 


wn 


actions by Production & 
Marketing administration of USDA 
m U.S. Grade Standards and related 
ictivities include the following 
~eaae cooked squash, new, pro 
osed, p p. 2791, May 14 Federal Re: g1S 
ter. Written comments received until 
June 13. 
Frozen 
oned, p. 2 


_asparagus, —Tevision post 
May 14 Federal Reg 
“Further work with the indus 
the various producing areas 
csirable before proceeding with th 
amendment,” which ap 


1692, Mar. 25 Federal 


793, 
ister 
trv in 


proposed 
cared on p 
Reourster. 

Canned sweet cherries, correction, 
2969, May 23 Fedcral Registe: 
ecting typographic error on 

\pr 14 Fedcral Register) 
Canned — blackberries and 
mmilar berries such boysen] 
lewbernies, and Joganberries, revised 
3085, May 29 Federal 
ester. T:ffective June 28 
fomato sauce, new, proposed, p 
6, Mav 29 Federal Register. Wn it 
received until June 28 
Frozen succotash, new, p. 3247. 
June 6 Federal Register. Fffective 
July 6 


Canned whole kerne! 


073, 
other 
CTI IE 


ind new, p 
n comment 


Corn, 
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Suppose we put the Dempster-Dumpster System 
right down in your plant . . . then what? 


@ Well First—let’s make it clear that we are furnishing you with several sizes of different 
designs of 26 containers to suit your materials requirements. Uhen bear in mind that 
we are delivering you only one truck-mounted Dempster-Dumpster and with your driver 
this one outfit picks-up, hauls and dumps all containers, about like the one shown above. 


The truck mounted Dempster-Dumpster 
makes scheduled rounds, picks up each 
One truck mounted Dempster-Dump- preloaded container, carries it to the 
ster handles the entire Sore of 26 point ot disposal, sets it down intact or 
Dempster-Dumpster containers. These dumps the materials and returns the con 
For several a yiie<agpecleciuned plant has big, detachable steel COMSREESS OFE like tainer for refilling. The entire operation 
been doing considerably more work with having 26 truck bodies for a single truck t= hedianlicalbe comselial and. bandied 
two Dempster-Dumpsters and two men hor anahan- hake sieiaiee 
than they did with five trucks and fifteen 
men before the Dempster-Dumpster 
System was installed. You can guess at 
the approximate savings annually. 


Now, how many conventional trucks handling costs so drastically. 
are you using for handling rubbish, 
scrap, raw materials, and what have 
yous 


Any required number of Dempster 
Dumpster containers are spotted at con- 
venient materials accumulation points 
inside and outside your buildings. They 
range in sizes up to 12 cu. yds.—3 to 4 


It’s as simple as we have described it 
The amazing thing is the tremendous 
savings being made by the Dempster 
Dumpster System in hundreds of leading 


A glance at the picture below and you times the capacity of a regular dump 
industrial plants over the nation 


get the whole story of the Dempster- truck. Materials—bulky, light, heavy, 
Dumpster System. Never before have solids, rubbish and even liquids—are 

‘ e A product of Dempster Brothers, Inc. 
you been able to cut bulk materials dumped or placed into these containers 


DEMPSTER BROTHERS, 773 Shea Bldg., Knoxville 17, Tennessee 
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PALMER 


MERCURY ACTUATED 
Dial Thermometers now in three 
types to suit any requirements 


PATENTED 


Full 4'/," dial face. 
Stem can be placed 
ot any angle and 
case can be rotated 
fo any readable 
Position 


Rigid Stem Dial Ther- 
mometer tapered bulb, 
interchangeable with 
standard industrial ther 
mometer seporable socket 
As illustrated above.) 


Wall Mounted Dial 
Thermometer with 
flexible connecting oar 
mor. Case adjustable to 
easy reading position 


Flush Mounted Dial 
Thermometer for pan 
el mounting with flex 


ible connecting armor 


All three types have a full 
4," dial face. 


for accuracy: Mercury actuated Fully Com- 
pensated by Invar Compensaton. Guaranteed 
Accurate 1 scale division 

for angularity: Can be adjusted to most read- 
able position at any angle desired 

for readability: Bold Black Numbers 11” of 
scale Reading Dial face can always be placed 
in easiest readable position 
for interchangeability: Always specify 

PALMER” Separable sockets as they are inter- 
changeable for Dial or Industrial type Ther- 
mometers 

Send for Bulletin 51-129 for details on 
the New Palmer Dial Thermometer 


PALMER 


THERMOMETERS, INC. 
Norwood Ave., Cincinnati 12, Ohio 
Mfrs. of Industrial Laboratory 
Recording and Dial Thermometers 





proposed in a May 1] announcement 
by USDA, and revoked in a May 15 
No printing of pro 
posed revision Icedera 
Registry. “Pending further study of 
objective methods of determining tol 
for defects, the present grade 


will continue in effect.” 


innouncement 
ippeared in 


cranc¢ 
tandard 


FDA Food Standards 


Congressional Hearings: Simplifica 
tion of food standards proceedings 
suggested by Representative Hale 
(R., Me.) is among the bills likely 
to be heard soon by the House Inter 
state & Foreign Commerce Com 
mittee. Other proposed food and 
drug legislation awaiting hearing in 
cludes two bills each by Representa 
tives Delaney (D., N. Y.) and Miller 
(R., Neb.) on use of chemicals in 
foods and cosmetics, and one by Rep 
O’Hara (R., Minn.) on 
standardized 
Hearings were held in late May on 
the restoration of factory inspection 
authority for FDA, with a surprising]s 
large number of witnesses appearing 
to testify, many of them favoring 
modifications” in the wording of the 
bills introduced at the request of Sec 
Hobby. As this issue went to 
no report had_ yet 
been issued and no hearing dates had 
been set for the other pending bills 
Also see editorial, FE June, p.- 160) 
Budget for FDA in fiscal 1954 was 
reduced $645,000 (about 10 percent 
by House Appropriations Committec 
in early June. Committee Chairman 
Taber (R., N. Y.) was critical of 
I DA’s enforcement activities in the 
ficld of ‘economic cheats” as distinct 
from purity and cleanliness. Commis 
ioner Crawford stated that the FDA 
inspection staff would have to be cut 
ibout 25 percent if the Committee’s 
budget cut is not restored by House 
or Senate action. No reference was 
made to reduced activities in the field 
of food standardization. 
Court Actions: Eighth Circuit Court 
of Appeals had requested that briefs 
in the Research Products Co. bread 
standard case be filed by June 20 
Date of oral argument on the merits 
of the case has not yet been set 
Second Circuit Court of Appeals 
heard the margarine standard case 
argued in mid-May. A decision was 
expected by the end of June. 
Future Hearings: 1. Cacao products, 
imendment, standard identity. Dele 
of optional ingredient coumarin 
from a number of cacao products, 
which have been standardized for sev- 
eral years, is expected soon. A hearing 
imnounced anv day; initiative 
Also see item, p. 189. 


ordered 


resentative 


imitations — of foods. 


retary 


press, howeve i 


mav be 
of Secretary. 


5 


2. Salad dressing, rehearing 


FOOD 





Schedule of Events 


July 
Kraut Packers Assn. annua 
neeting; Catawba Cliffs Beach Club, 
Port Clinton, Ohio 
National Pickle Packers Assn. Summer 
meeting; Drake Hotel, Chicago 
Conference on Microbiological Deteri 
yration (Amer. Assn. for Advancement 
of Science); New Hampton School, 
New Hampton, N. H 
Metropolitan Candy Brokers Assn. 
Confectionery & Allied Products Ex- 
position; Hotel Commodore, New 
York City 
American Oil Chemists’ Society edible 
course; Texas A&M College, 
College Station, Tex 


il short 


International Apple Assn. annual meet- 
ng; Chicago 

Conference on Food & Nutrition 
Amer. Assn. for Advancement of 
Science); Colby Junior College, New 
London, N. H 

Institute of Samitar 

tors Dominion Convention; 


B. ¢ 


+-26——Canadian 


September 
] International Assn. of Mak 
Sanitarians; Michigan State 
East Lansing 





Mar. 1951 by Third Circuit Court of 
Appeals), standards of identity; ‘skim 
milk and milk products” proposed as 
optional ingredients. FDA gathering 
data; no hearing date set yet. 

3. Process cheese food, amendment 
requested by manufacturers in carl 
1951), standard of identity; skim milk 
heese proposed as optional ingre- 
dient. Hearing expected soon, but 
date not set yet 

4. Canned tuna, new, standards of 
identity and fill. Hearing expected 
soon, but no date set yet; initiative cf 
Secretary. 

5. Catsup, amendment, standard of 
identity. National Canners Assn. has 
requested addition of corn syrup as 
in optional ingredient; hearmg an 
nouncement expected soon. 

6. Canned salmon, new, standards 
of identity and fill. Field work by 
FDA still in progress; no hearing date 
et vet; initiative of Secretary 

Canned sardines, new, standard 
f identity. Field work by FDA still 


in progress; no hearing date set vet; 
initiative of Secretary. 


8. Beverages, new, both still and 
carbonated. Preliminary information 
being gathered by FDA, but no hear 
ing date set vet; recent appearance of 
beverages containing non-nutritive 
sweeteners for dictary purposes may 
occasion official action than 
originally planned; initiative of Secre 
tarv 

9. Frozen vegetables, new, 
ibly only peas and asparagus at first 
Another experience will 


sooner 


prob 
eason. ot 
1953 
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bunouncing the P ACKOMATIC 


PACKER-GLUER 


THE ONLY ALL NEW SHORT CASE SEALER 


er apart 


APPLIES GLUE 
IN SPOT PATTERNS 


ALL OVER 
SPOT GLUE 
PATTERN 


LENGTH 8” to 24” 
RANGE. WIDTH 6” to 16” 
HEIGHT 5” to 18” 


D8 12-INCH-LONG CASES PER MINUTE 


SPEE 
14 24.INCH-LONG CASES PER MINUTE 


The Packomatic Packer-Gluer is intermittent in operation. The operator 
packs the case on a packing table and moves it slightly forward, where 


STRIP spor it contacts a starting trip. All other operations are automatic. 


GLUE 


i i Ww. lyi | > 
PATTERN Glue applying system is ALL NEW. By applying glue to the outer case 


flaps in spots at 34” centers each spot has the advantage of being 
aerated around its entire circumference, allowing the glue to spread 
and become absorbed much faster than when it is applied in an all-over 
design where the roll applying method is used. Spot application of 
glue makes a faster, tighter adhesion. 


SKIMP SPOT The Packomatic Packer-Gluer occupies less than 30 square feet of floor 


GLUE space; has fewer moving parts than any sealing equipment on the 


PATTERN aida: 


Applies glue to inner surface of outer flaps while flaps are in a vertical position 





NEW YORK - CHICAGO - BOSTON - CLEVELAND - DENVER - LOS ANGELES - SAN FRANCISCO 
J. L. FERGUSON CO. SEATTLE - BALTIMORE - NEW ORLEANS - TAMPA - PORTLAND 
JOLIET, ILLINOIS 
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‘Air Envelope’ Care 


Continued from page 76 





ccupy the area 

and will be 

if the insu- 
c-compartment bulkhead 
| by 1 false bulkhead. 
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nd it C1 nt risk of failure 
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| 10-hp motor driv 
ompressor running 
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New SHOPPING CENTER Uses 
RICK Air Conditioning Throughout 


<= The eleven stores in the big new Freedom Shopping Center in 
Baltimore, built and owned by Henry J. 
Knott Enterprises, are all kept cool and 
comfortable with Frick Unit Air Condition 


ers. Several of these are tied-in with heaters 


r more 


informa 


io 


n 


for year-round use. Installation by the Paul 
J. Vincent Co., Baltimore Distributors who 
have put Frick Air Conditioning in over 100 
theatres 

Frick Refrigerating and Air Conditioning 
Equipment can solve YOUR cooling prob- 
lems equally well. Write 

DEPENDABLE REFRIGERATION SINCE 


WAYNESBORO, PENNA. : 
Also Builders of Power Farming and Sawmill Machinery 


use coupon on page 159 FOOD 





first mechanical units for 
{. cars have been planned to pro- 
vide a good comparison of operating 
performance and a basis for assembling 
information fundamental to mechani- 
cal regfrigeration improvement. 
In this endeavor, P.F.E. may be 
considered to be pioneering. It is 
known that mechanical units perform 
well in producing low temperature 
But much remains to be learned of 
their maintenance costs, life in trans 
yortation service, and design modifi 
itions that might be indicated for 
the most satisfactory railroad 


ittaining 


ume reading on page 7 


Truck Tankers 


Continued from page 7 





two aluminum tank units, to be simi 

larly insulated and coated. Each of 

these will provide an increased payload 
pacity of 6.000 Ib. 

The trucks are Peterbilts with diesel 
engines. Both the trailer and the tanks 
for the truck and trailer are Bealls. 
Driver's sleeping compartment is 
fitted directly behind truck cab (se¢ 
photos). 

All of the units conform to the 
motor vehicle laws in the States of 
California, Orcgon, and Washington, 
vhich limit gross vehicle laden weight 
to 76,000 Ib. with maximum axle loads 
of 18,000 Ib. The unladen train weight 
of the units with steel tanks is 33,350 
lb., leaving a balance of 42,650 Tb. for 
the train pavload, equivalent to 7,17] 


ry] 
ma 
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Promoted by Engineer 


Specializing in the distribution of 
bulk food products, Arrow employs 

full time engineer for the develop 
ment of such hauls for interested pro 

ors. Planned is application for nghts 
to haul such products anywhere in the 
U.S. where volume-warranting two 
wav hauls can be contracted. 

In initiating the current runs, trans- 
port of the grape juice was started 
first. It now comprises four loads a 
week in season on the southbound 
schedule. Movement of wines north 
bound was then pioneered to build 
profitable return loads. A number of 
vineries in the San Francisco Bay area 
ire now distributing their northbound 
loads via Arrow 

Another instance to be remarked is 
the haulage of liquid sugar from the 
California & Hawaiian Sugar Refining 
Corp., Crockett, Calif., to the Arden 
Farms Co., Portland. Also now car 
ried in this manner is vinegar. (C&H': 


ENGINEERING, JULY, 1953 





own truck carnage ot bulk granulated 
sugar was described in April FE.) 

Formerly, shipments of wines from 
Delano, Calif., went to New Italian 
Importing Co., by rail in 6,600-gal. 
tank cars. Since the latter firm has no 
rail siding, the tank cars had to be 
potted six to eight blocks away, and 
the wine unloaded into barrels and 
transferred to the company by plat 
form truck 

(his required men working 
two days of 8 hr. each, or a total of 
48 man-hours. Ata labor cost of $2.25 
per hour, this totaled $108.00. In ad 
dition, the trucking of the filled barrels 
cost $4.50 per hr. or $72.00 for two 
lays, making the grand total for un 
loading $180.00. 

But with use of the Arrow tanker 
the wine is pumped directly from truck 
and trailer at the curb into the 
pany’s 12,000-gal. storage tanks in the 
basement. This requires the 
of only one man working 5 hr. or less 
At the same labor rate of $2.25 per hr., 
the tanke: only 
$11.25 

First delivery to New Italian was a 
drop of 4,806 gal. Figured at the 
harges just named, this is an unload 
ing rate of approximately 4c. per gal., 
as compared with 3c. per gal. from the 
tank cars—a reduction in cost of 23 
per gal. Also time of the job was cut 


three 


com 


unloading cost is 


from 2 days to 5 hr. For every such 
drop of 4,806 gal. the company thus 
makes $132.16 saving in unloading 
expense. 

Ihe above was not the only saving 
to credit to the motor tankers. By rail, 
the wine shipments took from 6 to 12 
lavs; but by motor tankers only 48 hr 
New 


Such quicker delivery means 
It 


often in 


ilian can order mor i 
] 
! 


quantities and so reduce valu 
inventory by $7 


kind (Resume reading on page 


>{)t) 


Continuous Proportioning 


Continued from page 76 





ontrol 
controlled from a 
However, an alternate method 
of operation is included. The third 
concentrator has a level control with 
Vhis output po 


remot 


pneumati 
itions a potentiometer, which in turn 
et drive speed of 
thereby 


a governor On 


output 


il] automatically 
first (or control) pump, 
ing the output flow as 
14 proce ite 
\ mill turning out 
has converted to a 


sclf-rising flour 
mtinuous opel 
storage, gram 1s tran 
ind then t 


ition. Irom 
ferred to two mill tank 


ind = tempenng 


cleammyg 
Flour is then conveved to 


metet 


idditional 

equipment 

ifters. Four 

oda, phosphate salt to a 

convevor belt. Feeder rate from 

motors electrically interlocked so that 
I 


will keep in ste] hen from th 


gravimetric feeder 


HOUT, 


ther 


" 
rocs to hopp 
to | } 


number o 


1 
m th 
eld for THD TS | ( i nn 


te package, 


rious apph in show 
wings can wher 
ifications can be modified, and 
vhere equipment, not vet familiar te 
idded or substituted in the 


flow plan to provid i smooth 


you, Can be 


plant 


The above feature arti 

on a talk “Continuous Proportioning 
Blending and Mixing Iquipment,” 
iven before the New York Section 
Institute of Food Technologist 


Lend (Resume reading on page 





Recent Inve 


nttons 





PRODUCTS 


tainmn-Contai 
of Miner pplen 

uns With Interspersed 
Mixing 


tein Preventing 
ipatible Ingr 
Kimball, South Non 
Onizar_ Products 


ork. No. 2,634,210 


Me il ] 
Water Soluble 
With DI 
Komarik, to Gn 
ries, Inc., Chica 
April 7, 19 


Amounts M 

I J. B. Martin 

‘ Ohio, to The ! 
ramble Co., 


Cincinnati 
4972 < 


April 7, 19 
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EQUIPMENT 
Pretzel 7 


Vas 





WHEN YOUR BUSINESS 
(A 


IS IN 
° 


. why not let Cherry-Burrell help you keep it 
that way? With Cherry-Burrell sanitary pumps, 
tubing, valves and fittings handling your prod- 

ct, there’s no chance to pick up undesirable 
flavors ...all the chance in the world to protect 
your product's purity; your customers; your 


pusiness. 


( CHERRY -BURRELL 
FOR HIGH CAPACITY PUMPS 


Meet 3A Sanitary Standards 


CHECK 


Flexible design—discharge 
can be set at any angle 
Easy to dismantle and clean 
Totally enclosed motors 
Available in portable models 


Removable sanitary rotary 


carbon seal 
Blowout-proof gasketing 


FLEXFLO PUMP—-six sizes to 240 GPM 
Motor sizes from 4 hp tol10hp 


FOR LOW CAPACITY PUMPS 


Meet 3A Sanitary Standards 
Low-cost pump for small 
plants 

No stuffing box—simple 
rotary seal 

Parts sturdy enough for 
wash sink scrubbing 


Easy to dismantle—few parts 


FLEXFLO MODEL "ON" PUMP—Capacity 
to 18 GPM 


FOR SANITARY TUBING, 
VALVES AND FITTINGS 


Complete line — available 
in stainless steel or famous 
DiaMonD metal (nickel alloy) 
Maximum interchangeability 
Designed to meet national 
3A Standards for sanitary 
fittings 


Ask your Cherry-Burrell Representative for complete 
information about sanitary stainless pumps, fittings 
ind tubing. Or write your Cherry-Burrell Branch or 
Associate Distributor for free bulletins 


CHERRY-BURRELL CORPORATION 


427 W. Randolph Street, Chicago 6, Ill 





Equipment and Supplies for Industrial and Food Processing 


FACTORIES, WAREHOUSES, BRANCHES, OFFICES 
OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES 


r more information, use Coupon on page 159 





j Jui e Extra ting 

Complemen 

ns With Inter- 

itting Knife, and Rotating 

Head With Plurality of 

I I 4 Wells, Long 

Gc 2 Brown 1 5 

p., Whittier, Calif 
Mar. 17, 1953. 


‘ 


Means fc 
kad Steam. * 
Nick. Martin 
to James Dole 
Redwood City, 
j Mar. 17 


I iporator 
yarating 
rom, B 
Pittsburgh 
Mar. 17. 1953 


Device f ung Heads of 
Poult ISpel rom Conveyor 
( 


I »dging Slot 
and Cutting Knife—E. L. Fortner, 
and W’. S. Stevenson, Gainesville, 
Ga. to Swift & Co., Chicago. No 
2 Mar. 24, 1953 


onsisting of 


Shackle Hol ling Car 
Feet in Vertical Position 
Van Dolah to Swift & 


No. 2,632,201 


Vertical Pressure Plate Food Freez- 
Machin Wit Means for 
Applying and Wiping Anti-Icing 
Fluid to Heat Exchange Plates— 
I. H. Polk, Sa IS Jalif. No 
2,632,312. Mar. 2 953 


in Cooker nsisting of Enclo 
With Thermal-Tr iting Fluid 
ind Basket-Bearing Carrier Chains 
P. Carvall Barcelona, Spain 
7 Mar. 24, 1953. 


thicago to Anestberger 
Northbrook, III 
r. 24, 1953 


FOOD 


ENGINEERING, 


A. Markusen, Petaluma, and J. S. 
Bahnsen, Penngrove, Calif. No 


2,632,901. Mar. 31, 1953. 


for Dough-Working 

hine Employing Reciprocating 
I € 

ortland, Ore. to 

No. 2,633, 


Unloader Em.- 
Dumping Struc- 
Los Angeles, 
ith Pasadena, 
kins Inc., New 
2 Mar. 31, 


A tallizer Em 

f Moving Indi- 

ransfer Devices— 

pke, New York. No 
Mar. 31, 1953 


Potato 

> Com- 

bly of Rotary Pro 
hafts Vertically Adjusted 
y Vat—E. V. Wise, Sr., 
Potato Chip Co., Ber- 


No. 2,633,793. April 


\pparatus Employ- 

Operated Grease 
r Actuated by Pan Move 
FE. Koerber, Chicago. No 
0.21. April 7, 1953 


Hop Drying Appar- 
ying High Velo 
Enclosed Convey 
A. Bloxham, Ber 
2,634.11 


PACKAGING 


Sealing Machine for 
Packages Utilizing Thermoplastic 
Open-Mouthed Bags—M. Moses, 
Beverly Hills, and R. L. Peach, 
to Rancho Granada 
Los Angeles, Calif. No. 
March 10, 1953 


Vacuum 


Soft Plastic Food Package Employ- 

f Reversible Thin Flexible 

luct-Encasing Film Which 

Be Separated When Outer 

Container is Pulled From 

uct-—-L. Peters, Evanston, III 
2,631,939. Mar. 17, 1953. 


» Mechanism—H. Frank 
eland, Colo. to The 
rm Sugar Co., Den 
33,280. Mar. 31, 1953 





Want more information on any of 
these recent patents? If so, you 
may obtain detailed printed cop- 
ies by writing direct to the U.S. 
Patent Office, Washington, D. C., 
giving serial numbers of those you 
want and enclosing 25¢ for each 
copy 
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Frederick H, Leonhardt 

Brother Inc., has assume 
of the | 

gomery (right former first 
ind chemical firm. 


Industry 


A. P. Stewart & Assoc., newly 
formed food processing con 

iting firm, has opent d offices 
in San Francisco 


Armour and Company has 
leased a 100,000 aq. ft build 
ing at Morgan Hill, Calif., to 
process poultry 


Barnard Processing Corp. will 
enlarge Sunset Distillery 
Alviso, Calif., for conversion 
of pear waste into alcohol and 
feed stock 


Beatrice Foods Co. and Cream- 
eries of America, Inc., have 
approved a merger plan, the 
resulting con pany to continue 
processing dairy products un 


der the Beatrice name 


Borden Co. plans to build a 
new combination cheese ware- 


hous ind prepared biscuit 
Dallas 


plant on 





Lawrence E. Ernst, director of 
jyualityv control lal ies at 
Krocdtert Grain & Malting 

lected ) } t of 


rato} 
rato 


FOOD 


vice-president of the 


ENGINEERING, 


former 


ompanys newly ¢ ited post 


ucceeded by John H. Mont- 
essential 


Canada Dry has expanded its 
franchise department in a 
broaden services to 


Canada Drv hottlers 


move to 


Christie, Brown & Co., Cana- 
dian baker, is constructing a 
$2,000,000 addition to its 
Winnipeg hakery. 


Cudahy Packing Co.’s_ meat 
plant in Los Angeles has been 
old, but company retains the 
Margarine tactoryv on site, 

Dr. Pepper Co. has 
modern $300,000 
plant in St. Lonis 


Opn ned a 
bottling 


Fairmont Foods Co. an 
nounces election of John F. 
Merriam and Eugene Holland 
is directors 


Foremost Dairies, Inc., an 
nounces acquisition of Banner 
Dairies and will operate it as 
t subsidiary 


General Foods Corp. reports 
formal which 
Perkins Product Co. becomes 
i wholly owned subsidiary, 


agreement by 


Green Giant Co. had promoted 
Kkdward RB. Cosgrove to board 
chairmatr ind Willian i 
Dietrich to president 


Lucerne Milk Co. ha 


a S500.000 lant at 


A) 


opened 
Phoenix, 


Minute Maid Corp. is complet 

in negotiation for purchase 

of S2400.000 worth of croves 
ty from for 
Development 
Fla 


Municipality of Ankara, Tur- 
key, will begin operation of a 
| plant 


Sot y 


n [94 


National Biscuit Co. has 
ied a S20000,000 Chicago 


ba 


Per, rSss 





OLD STAGG 
SEAGRAM’'S V. O. 
IMPERIAL 

OLD SUNNYBROOK 
CANADIAN CLUB 
PAUL JONES 
SCHENLEY RESERVE 


CREAM OF KENTUCKY 
HILL & HILL (Straight) 


CORBY’S RESERVE 
EARLY TIMES 
CALVERT RESERVE 
PARK & TILFORD 
RESERVE 


HUNTER 

FOUR ROSES 

GOOD OLD 
GUCKENHEIMER 

CARSTAIRS WHITE SEAL 

FLEISCHMANN’S PFD. 

HILL & HILL (Blend) 

PM DELUXE 

SEAGRAM’'S SEVEN 

ROWN 


Cc 
OLD CHARTER 
OLD SUNNYBROOK 
ECHO SPRINGS 
OLD THOMPSON 


of these 


largest selling 


Brands of U.S. whiskies 
are labeled by 


WORLD 
BEE-LINE 


LABELERS 


As these famous Brands march straight through 
the BEE-LINE they come out with clean, neat, 
precisely positioned front and back body labels, 


neck labels, shoulder labels and/or medallions, 


hour after hour, day after day, year in and year 


out, 


This gives you 24 excellent reasons for putting 


your bottles on the BEE-LINE fer better, morc 


dependable labeling at lower operating cost. 


The Model 135 
BEE-LINE witl 
twin labeling sta 
tions delivers up 
to two fully la 
beled containers 
per second. It is 
one of four BEI 
LINE Models built 
t fit your pro 
duction needs and 
meet your range 
glass container 
label shapes 
na sizes Ask us 
for recommenda- 
tions, layouts and 
estimates 


. 


ECONOMIC 


MACHINERY CO. 


54 FREMONT ST., WORCESTER 3, MASS. 


DIVISION OF GEO. J 


MEYER MANUFACTURING CO, 


CUDAHY, WISCONSIN, U.S. A 





For more information, use coupon on page 159 





SEE HOW 


a ase) 


VEYORS 


ARE ENGINEERED FOR 


LOWER HANDLING COSTS 


copy of 
this new 
Bulletin 


To give you big, long-term 
savings in conveying bulk 
Hapman 


flowable materials, 


offers many exclusive con- 


veyor engineering features. 


Among them are long-lived 
Sealed-Pin Chain (patented), 
All-Round Neoprene Flights, 
Roller Turns for special con- 
ditions, and other superior 


mechanical advantages. 


Learn more about them all— 
and you'll see how Hapman 
Tubular Conveyors get bulk 
handling costs down and keep 


them down! 


WRITE FOR NEW 
BULLETIN FE-753 


Waprman 


\ — 


er 


—_ . - itce 
KALAMATL ype? 
} 


— — 


HAPMAN 
Conveyors handle: 
METAL Chips, Sludges, Car 
borundum Dust Wet or 
Dry CHEMICALS: Powdered, 
Granular, Abrasive, Corro 
sive —FOODS: Wet Spent 
Grains, Starch, Flour, Malt 
Powered Coal, Ashes, Fil 
ter Cake, etc 
Below: Illustration from new 
bulletin shows conveyor dis- 
charging metal chips into 
tote box 


NVEYORS, INC. 


TON COMPANY 


MEtECHIGAN 





For more information, use coupon on page 159 


Robert 


lected 


R. Schwain is newly 
rm (meri 


Chemist 


ident { 
lel ol 





3akeries Corp. wi 


Purity 1] 
" ith American Bakeries 


Co 


Rich Coffee Co. of s, ha 
cop ) cotflee 


nuder a 


ned a plant 
it na dua 
neh ‘ 
Snow Crop Marketers Div. has 
changed its title to Snow Crop 
Div. of Clinton Foods. 
Terry Dairy Products Co., 
Littl Rock \) has o 


new $1,000,000 dairy plant. 


ened 


Personnel 


Bassett, is new 
of dairy and 


Dr. Harold J 
technuieal ¢ etor 
pectal products division of 

Drew & Co., Boonton, 


Paul J. Bourchier has been ap 

» newly created posi 
Vice-president in 
oduction of Avoset 


) processol 


ilk and cream. 


Brinsfield is 1953-54 
lent Central Atlantic 
\ssn f Food & Drug 


T. H. Broekne: 
indepen ont Mi 
Assn 


Rear Admiral Richard E. Byrd 
lias be | dent 
! Arnold Bake Ine.’s fre 


lV 


en named viee-pre 
pl 


} } 


Robert Crampton, 
}> ent ma cern ii 
c & 

I parent 
ud of directors. 
Dr. Domenic DeFelice 

Seu 1 manager lor asso 


division of Gen 


FOOD 


ENGINEERING, 


rere conagre 


Elzey has been 
Becke1 
of Bal 


Frank W. f 
elected president of 
Pretzel Bakeries, Inc., 
timore 

Peter Folger has been elected 
president of VPaeifie 

(Coffee Assn 


Forrest Grayson is new pres! 
dent of Detroit Creamery Co 
and Ebling Creamery Co., both 

ibsidiaries of N itional Dairy 


Products ( orp 


Dr. Norman Jolliffe has been 
American Insti 
scientifie a 


appointed to 
tute of Baking’s 


committee 


W. W. Jung will take cha 

f Pillsbury Mill’s new baker 
nix lab in Los Angeles 

ix heen re-ele 
Dried Frort Asst 


in S. Knauss 


ed 


nanager of 
iny's a 
artment, has heer 
director of National 
Marvarine Manufa: 


William J. Mahan has heen 

named assistant to vice presi 

lent and director of research 
of Kraft Foods Co 

Manfred Massiello is new di 

of engineering for 

Baking Corp. and 


Baking Co., Ine 


Leon A. Miller has been ap 
inted president and genera 
General Foods 
Toronto 


pn 
manager of 


Ltd of 


William C. Mitchell has beer 
elected vice president in charge 
f frozen foods division of 
Libhbv, MeNeill & Libby 


Donald M. Mounce, manage: 
of Camphell Soup Co.’s Sac 
has heen pro 

veneral production 

f all company 





ie 
a) 
eS 
Collins heen named 
president yrange-Crush 
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H. Earle Muzzy §is- 
elected president of 
Oats Co 


newly 
Quaker 


W. S. Obernshain, Jr., has 
heen appointed a director of 
Southern Dairies, In 


John J. Quinlan, vice 
lent of Allied Mills, Inc 
hean division, has been elected 
t director 


Jrest 


*S SOY 


Dr. Andrew C. Rice 
technical director 
Seneca Grape 


named 


Juice Corp 


Lyle C. Roll lias bes 


new ly 


n nan 
created post Or ere 


esident of We 


Fred Schumm 
{ngerer & 


Schultz ha 


head of Ore 


Dr. Harold W. 
P appointed 


ife Colleve’s food technol 


y departwent 


Spencer Smith has beer 


ted hoard chairman. of 
vark Packing Co., Ime 


Edwin R. Smith has been re 
elected) president bk 
Milk 
Assn 


istern 


Producers Cooperative 


William O. Wallburg, assist 
nt general manager of W. F. 
Schrafft & Sons ( orp., Is new 
New England 


Confectioners 


president of 
Manufacturing 
Assn 


John A. Weiss is MN 
resident in charge produc 
tion at Maier Co.. 
Los Angeles 


vice 


srewing 


Associated 
Industries 
Air-Conditioning & Refrigera 


tion Institute has 
L.. ©. MeKesson president 


elected 


Alvey Conveyor Manufactur- 
ing Co. has been awarded Na 
tional Advertising Aveney’s 
Award of Merit for excellence 
product advertising 
whieh appeared in Foop EN 
GINEERING) in non-merchan 
lising business publications, 


ol Its 


Anchor Cap & Closure Corp. 
of Canada, Ltd., an Anchor 
Hocking subsidiary has 

ted W. F 
dent 


Wilson as presi 


Continental Can Co. has pur 
| flexible packaging husi- 
Shellmar Products 
Mt Vernon, Ohio) 
‘onstruction 
Fla., 


plans 
a Winter G 
int 


irden 


Florasynth Laboratories, Inc., 
will occupy Borden Co.'s build 
ing and grounds in New York 
as part of its Eastern plant 
expansion, 


FOOD ENGINEERING, 


Bernard E. Proctor, head of 
\las-achusett lristitiute ol 


food 





& Chemical 


Jan Coster 


Food Machinery 
0. elected 

i director 
General Cap & Closure, a di 
Manufactur 
Aridor sub 


Brother Co., 


sjOTh cf Paques 
io ind the 


Ball 


merge 


diary of 


will 


Heyden Chemical 
elected Arthur R 
| ident 


Corp. has 

Broadman 
in charge of 
nyineering and purchasing 


is Vice pre 


Milprint, Inc.’s neat and poul 
try packaging division will be 


headed by Chester W. Dold 


Union Carbide & Carbon 
Corp.’s Bakelite Co. has named 
(;eorge C. Miller as its new 


dent 


Deaths 


Edward August Bromm, 67 
president of L. Bromm Bakery 
Co., Richmond, Va May 22. 


Peter Droge, S80 
fornia fruit packer 
nel April 29 
Lloyd P. DuMond, 68, former 
executive vice-president and 
anager of W. R. Roach Ce 
ea canners May 12 
foundet ind 


Harry Epstein, 
| Grayslake 


resident Gela 


n Co April 


John A. McFeeters, 80), fou 


of MeFeeters Creamet 


Louis E. Metzger, director an 
ecretary of Bowman Dair} 


lay 2 


Paul J. Rich, 72, | 
man of Rich Ie 


int 
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Meat Washing without Wasting Fat 


Cross Bros 
Meat Packers of 
Philadelphia, Pa., 
report that the co 
pious volumes ot 
water used to wash 
down carcasses 
after the hide is re 
moved, must be 


held at 


right temperature 


just the 


If too hot, some 
fat 


waste, Li 


will oO lo 
too cold 
some of the waste 


will adhere, no matter how much water is sprayed 


For best results, they their wash water to 80°F 
with the Sarco Water Blender type MB-DS shown in the 


180°F., from 


temper 
above picture. It mixes cold water with hot at 


their storage water heater 


Mr. G. F. Werlin 


implitity and accuracy of the Sarco blender and is 


Plant Superintendent, is well pleased 
with the 
now installing a duplicate unit 

For full information write for Bulletin 800-6 to Saree 
Company, Ine. bmpire State Bldg., New York 1, N.Y 


There is no obligation Advt. 612 


AUTOMATIC WATER- SAVER 
SPRAY NOZZLE 


FULL HAND GRIP. 


mist 


i 


Ideal for Dairy and Food Industries 
The Strahman Spray Nozzle does a better job with the least 
amount of water. This precision made nozzle enables the opera 
tor to get any type stream of water to do his job by simply 
pressing the lever. A soft spray is sent forth with slight pressure 
on the lever, and a strong straight stream may be had by push 
ing the lever all the way down. This convenient control of the 
wash water assures better cleaning with a lot less effort. The 
nozzle automatically shuts off the momen’ the lever is released, 
thereby eliminating all waste of water 
RENEWABLE RUBBER COVER. The sturdy cover protects the nozzle and 
your equipment against knocks and dents. When the becomes 


worn, replace it with a new one, CONSULT YOUR DEALER 


STRAHMAN VALVES, INC, 16 uosom sracer, ew YORK 13, U, 5. &. 


cover 


For more information, use coupon on page 159 








NEW SERIES 900 
RECORDING THERMOMETER 
CARRIES ON THE 
BRISTOL TRADITION 


The Bristol Seri MO Recordin ermotmeter 

nperatures between minus 125 Fb and aod | 

rporale every i ! rove for ce 

dable aceuracy ~ 0 I~ i convement 
cing 

In addition. it re presents Hl the wealth of ther 

eter “Know-how gained by nearly 6O years 

1 experience in building hundreds of thousands 

recording thermometers known all over the 


world for their high aecuracy and dependability 





send for the new Thermometer Catalog T810 





Address THE BRISTOL COMPANY. 115 Bristol Road 


Waterbury 20. Conn. 


Wz 
Va 
wy 


STURDY, FRICTION-FREE CONNECTION FLEXIBLE ARMOR is interlock-type, with 


ta abuse. Bu/bs—plain, union 


| 
iv] 


}’ ' re | tr | , or chet type easily converted, 


BRISTOL 


For more information, use coupon on page 159 ENGINEERING 





Just Off the Press 





New Catalogs and Bulletins 


from manufacturers of equipment and supplies 


. 
— I ree 


The 


Asking — 


Food Plant Equipment 


Cooling Towers 


205A on Reader Service 


Circle 


Bronze Globe Valves 


Circle 205B on Reader Service 


Quick Freeze Plates 
ital 4 AE 


presents en 


59] N Pulaski Road, 


Circle 205C on Reader Service 
Scale Feed 


itic packagin 


le feed is re- 


page 


Card 


205D on Reade 


ircle 


Can Manufacturer 


Circle 205E on Reader Servic 


Motor Applications 


Circle 205F on Reader Service 
Air-Operated Dispenser 


Fee 


} 


Card 


Card 


ind other fluids 


ensers is treated im Bul 


Manit 


i) Rite Corp 
Wy 


Circle 205G on Reader Service 


Card 


Pneumatic Receivers 


specihcatl 


Bag Packer 


s Hon 


Circle 205H on Reader 


Hulling Equipment 
| ' 


05 n Reader S$ 


Safety Valves 


Circle 205J on 


Centrifugal Pumps 


GPM_ 


» Ste 
Mas: 
Reader 


Circle 205K on 


Plate Filter 
featuring 


rink 


Circle 205L on Reader S 


Service 


Reader S 


man Cor 


ETVICE 


& Wind 
+4 
Circle 205M 


Card 


on Reader Service 


Motion Control 


th 


rvic Card Circle 205N « 


Boiler Baftle 


Circle 


ervice Card 


2050 o 


n Reader Service 


Ss 


n Reader Service 


Demineralizers 


Data 


ind 


f 
t « 


W i 
Circle 


t 


205P on Reader Service 


Power Transmission 


booklet Circle 
P-» 
Screw Pumps 
Externa 
Card ett 


205Q on 
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Falk Cor 
Milwaukee 


Reader 


Service 





The Most Advanced a 


nm Food Conveying? 


SANI-CLEATS © 


Vulcanized into the Body of the Belt 


solves your Cleated Belt problems with 40 


types of 
products 


Belting to handle 
Sani-Cleats cannot 
will flex around 
with weight of Belting 
flexible as desired 


used 


a variety of 
pull out and 
pully diameters compatible 
As stiff 


or 


Promotes Sanitation 


Saves Floor Space 


e*& 


Sf x (( | 


Ny-Tex Neo 


m\ 
i/ 


( 


PATENT 
PENDING 


Iting 


Belting 


prer 


Card 


Card 


Card 


Card 


Card 


ir of the rs 


jet } 


QUICK | DELIVERY FROM OUR MODERN PLANTS . 


Kotton-Top Neoprens 


Belting 


A. J. SPARKS & COMPANY 


862-864 Grandville Ave., S.W. 
Grand Rapids, Mich. 


HAULTAIN-CHAMPION CO. | ,. 


320 East 8th Street 
Oakland, California 


1-Tex Conveyor Belting 
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The flavor experts at P & S are famous for solving 

tlavor problems. In the event you find yourself wondering 

about flavor and its application to your product, a call or letter to 
P & S will be the first long step to a swift solution. 

es Our laboratories are continually developing new flavors and 
improving the “standards”. There’s no obligation 

m your part for consulting us. We’re anxious to please and 


we'll gladly custom-make a flavor to vour specifications ! 


isicibingaincadanaiuiiiaintiaiain 667 Washington St. 


cH na Nrat 
MILWAUKEE 
New York 14, N. Y, 
MIDWESTERN OFF f ANAL AN pé 
73 West Madison Street 251 A Coxwel! Avenue 
k ao ty 3 inte Toronto. Ontario, C 
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ect of Bulletin SE-5. 6 pages Riveted Roller Chains SELLERS oS al 
Sier-Bath Gear & Pump Co., Inc., Bullets deta f 

252 Hudson Blvd, North Ber ible width, civeted <1 HYDRAULIC JET CLEANE 
gen, N. | hain, including on manufac- 


Circle 207A on Reader Service Card 
LEAST EXPENSIVE MOST EFFECTIVE FOR 
Automatic Boilers Circle 2971 ce Card TO BUY & OPERATE HEAVY DUTY CLEAN-UP 


( OY gas hired | ul é ‘ 
ERS 5 S00 hn; are t Electronic Drive Operated by ordinary plant steam and cold water 
th in catalog page ie t lines, this unit propels a solid jet of extremely high 
gmeering & Supp! n id 


Slneteutin Pa sat all, pressured hot water and detergent. The discharge 


Circle 207B on Reader Service keliance t 1 force completely cleans areas up to 30 ft. trom op- 


eration point, reaching inaccessible machinery 
industrial Heaters 
Dishie dak deat E line of Circle 2079 on Reader parts. Removes all soil, sludge, and 
trial heaters requiring mini encrusted deposits 
um floor space are included in Foamless Filler 


bulletin. 8. pages-—Thermobloc Sem automatic toanless PROVIDES HIGH 


Div., Prat-Daniel Corp., South r liqui ind 


Norwalk, Conn ed in leaflet me in qui TEMPERATURE TO ¥ 
Circle 207C on Reader Service Card II _ ‘ B é cscs | ELIMINATE 
Water Softeners Circle 207K con Reader Service Card BACTERIAL 


Bulletin WX-108 explains ad 
vantages of hydrogen cycle of zeo Roller Gear Drives GROWTH 
lite water softening. 12 page: Specifications, diag 1 ph 

raver Water Conditioning Co t I gear dt cred 

16 W. 14th St, New York 11 n° Bolletia 1 son Ma SAVES TIME & LABOR 
Circle 207D on Reader Service Card hine & Tool Co., In 71 Paul FOR ANY PLANT WITH 

sna aaesiaaca lia 5 PSI STEAM & UPWARD 

Rotary Pressure Joint Circle 207L on Reader Service Card 

New rotary pre Write for literature and the name 

ing low torque and_ self-aligr Rotary Vacuum Filler of our local distributor 

ent 3s discussed v Ne afle Six basic mode » with l¢ adap 
Irit 1 Baker St., Providence 5 tations of rotary vacuum filler, ar 


: 2 y/ 
RI described in bulletin. 16 page afe© of 
U.S. Bottlers Machinery Co., 401 SELLERS CORPORATION 


Circle 207E on Reader Service Card 
N. Rockwell St., Chicago 18 1600 Hamilton Street Philadelphia 30, Pa. 


SINCE 1848 


Immersion Heaters Circle 207M on Reader Service Card 
Electric immersion heater cata 
features application data 


: I Bottle Washer 
uiculating power requirements for tin BW describe 


eating process tanks.—Cleveland ik bottle washer han 
Process Co., 7016 Euclid Ave., 1 100 bottles per mit 
Clevel ; dling 5 | in 
eveland + page Heil Co., Milwaukee. 
Circle 207F on Reader Service Card 





Circle 207N on Reader Service Card 


Lubricated Plug Valves | CENTRAL FIBRE IS 


New line of steel and semi Automatic Packagers 
cel lubricated plug valves are fea Line of automatic packagin ! (AT) y 
ted in booklet illustrated with ut featunng product visibint | . 


hagrams and table 30 pave 
ages ate IN 14 CONVENIENT CITIES 


] i i 
Ohi Injector Co Wadsworth Machi 
‘ a ’ \ 
{ Mich waren00, 
Circle 207G on Reader Service Card Circle 2070 on Reader Service Card x eames ae — 


Motor-Generators Impact Pulverizer | | aaaascy CO ecu 


Bulletin 30-200 describes P or come 
crators ranging from % to 150 | 

6 pages.—Electric Products n a single unit i 
1725 Clarkstone Road, Cleve booklet.—Schutz-O Neill 
I 


exD 


) 


2 Portland Ave.. Minneapolis 15 


Circle 207H on Reader Service Card Circle 207P on Reader Service Card 


Control Equipment 


Humidity Indicators Pressure Transmitters = 
Leaflet and sample show use o Designed to operate a 

e } i Viemenee: in dieee 

humuidity-indicating nd recording 1 I re ; Sesrer, Geese 


processors.—Andrew Technic eadateiiied tekih’ cette deat | MORE THAN 


: 


Service, 3805 N. Clark St., Chi n ) te 5 v( ( 80 YEARS 


ige 13 i overe in 


d ea + pape - 
Circle 207Q on Reader Service Card ut Ci sient et OF CONTINUOUS wincy ne Ovvinton. Quincy Wheaten 


my, i 
: Western Paper Products Co Salt Lake City, Utah 


feveland 1. SERVICE AND NG AND SET-UP BOXES 
Circle 2078 on Reader Service Card 6 tortea Co thoes 
Heater Controls PROGRESS 

Controls for water heater ( Dual-Channel Oscilloscope 


: ‘tap é 
tibed in illustrated brochur eat yn | 


Cine Conta Costa suse nle | | CENTRAL FIBRE PRODUCTS CO., INC. 


>, Gler e vali 
Ave lendal 1, Calif Genera! Office, Quincy, Minols, Telephone 8700 
Circle 207R on Reader Service Card 


Western Paper Products Co, Salt take City, Utah 
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Bulk Milk Tanks 


COOL FASTER, 
MORE EFFICIENTLY 


FOR FLOODED REFRIGERATION 
EVAPORATORS USING 
RE-CIRCULATED FREON... 


Increases Heat Transfer Rate .. . 
as much as 50% on bulk milk tank installations 


Gives Automatic Flow Control... 
Flow control devices other than orifice can be eliminated 


Permits Smaller, Lighter Evaporators . 
than with regular thermal expansion valves 


®@ Eliminates Oil Trapping .. . 


High gas velocity completely wets and scrubs tube walls 


ALSO brings operating economies to fan coolers, 


plate-type direct-expansion coolers, ice accumula- 


@ WRITE FOR 
FULL 
INFORMATION 


tors for sweetwater cooling, hardening -room 
blower units, pipe coils and pipe stands 


H. A. PHILLIPS & CO DESIGNERS AND ENGINEERS 


* REFRIGERATION CONTROL SYSTEMS 
3255 W. CARROLL AVENUE e CHICAGO 24, ILLINOIS 
REPRESENTATIVES: THe C & S EQuIPMENT ¢ 


2103 S. San Pedro Street, Los Angeles, California 


MASON EMANUELS CO. @ 90 Dearborn Street, Seattle 4, Washingtcn 


TROUBLE-FREE PACKAGE 
for LOW-COST STEAM! 


_— 








labor 


@ Complete 


ond operate 


ready to connect @ Saves fully automatic. 


@ Easy 
readily accessible 


WRITE FOR FREE BULLETIN TODAY 


AMES IRON WORKS 
Box C-73, Oswego, N.Y. 


80% guaranteed maintenance — all parts 


efficiency 


Gentlemen 

Please send me further information 
on AMESTEAM GENERATORS 
and name of nearest representatiy e. 
NAME 

COMPANY 

ADDRESS 


OSWEGO, N. Y. 


For more information, use coupon on page 159 





Circle 208A on Reader Service Card 


Data Recorder 


Circle 208B on Reader Service Card 
Weight Recorder 
Mechani 


t 


il Mcigihit 
int 
f brochy 


Co., Rutland, Vt 


Circle 208C on Reader Service Card 
Automatic Titration 
Bulletin 307 report 


mice Of high spe 


Circle 208D on Reader Service Card 
Purge Rotameters 


Cil 
ind 
mall flow 
] Schutt 
1254 N. 12th St., Philadelphia 22 


Circle 208E on Reader Service Card 


Materials 


Bulk Milk Conveying 


Ui ith 


Chicago 44. 
Circle 208K on Reader Service Card 
Conveyor Carriers 
Belt nveyor Tre i 1 
ussed in Bullet 
Stephens-Adamson 


74 Ridgewa \y 
Circle 208L on Reader Service Card 


Magnesium Ramps 
Use of 
ick loading operations is de 

1 in leaflet Penco Engineer 


magnesium ramps tor car 


Cr 25 California St., San 
lranci 1] 


Circle 208M on Reader Service Card 


Truck Refrigeration 

Manual on_ truck 

itain Norful diagra ind 
ha 1 Kold-Hold Mf; 
( I ng 4, Mict 
Circle 208N on Reader Service Card 
Bulk Shipment 

Bulk terial 
. | 


of pressed 


cussed in lort ) 
Pressed Steel Car Co., In 

N. Michigan Ave., Chica 

Circle 2080 on Reader Service Card 


FOOD 
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Liquid Level Gages 
B etin VETS 
liquid level 

son Gage & Valve 


Isway, Somerville 45 


dimensions and 


rage 
pages 


Circle 208F on Reader Service Card 
Laboratory Appliances 
Holders, 
ther lab a 
llustrated 
Fisher Scientific, 


burgh 19 
Circle 208G on Reader Service 


alps, supports, ind 


ppliances are listed in 
catalog. 24 pa 


U pages.— 
717 Forbes, Pitts 
Card 


Gyrating Shaker 

Leaflet deals with fteatures of 
Gyrotory shaker. 4 pages —New 
Brunswick Scientific Co., 10 Hiram 
St., New Brunswick, N 


Circle 208H on Reader Service Card 


Reflection Meter 
Bulletin 605 covers photoele 
tric reflection meter and recentls 
i yped i 
Photovolt Corp., 
New York 16 


Circle 2081 on Reader Service Card 


essones. 5 pages.— 


95 Madison Ave., 


High-Powered Magnets 
[ramp iron protection through 
powered 
ubject of Catalog 752. 8 pages 
\lemco Magnetic Engineering & 
Mfg. Co., Clifton, N. J. 


208) on Reader Service Card 


high suspension magnets 


Circh 


Handling 


Conveyor Curves 
Catalog deals with steel roller 
ive inve + Pp ges Erko 
S. Emerald Ave., Chi 
28 


10 


Circle 208P on Reader Service Card 


Conveyor Equipment 
Screw nvevors, 

ts, and alli 

ulk material | 
Catalog 

Conveyor Cor 

Han mond Ind 


Circle 208Q on Reader Service Card 
Dairy Containers 


Line of dairy 


ing from milk dispenser cans 


containers rang 
400 gal. tar is dealt with in 
pamphlet. Creamery Package 
Mfg Co., 1243 Ww. Washingt nm 


vd., Chicago 7 


Circle 208R on Reader Service Card 
Fork Lift Truck 

Sitdown, center control type 

Iting fork lift truck 4000 

icity is explained in Bulle 

6 page Mercury Mfg 

Halsted St., Chi- 


with 


Circle 2088 on Reader Service Card 


Trailer Tanks 
Bulletin 735-B treats with truck 
1 trailer tanks for transportation 
cream, and edible oils 
Stainless & Steel Prod 


I9LY, t933 





ts Ge ] 
Paul, Minn 


Circle 209A on Reader Service Card 


Steep-Grade Conveyor 
Catalog de es 


i leg 


J0., Akron, O 


Circle 209B on Reader Service Card 


Lift Truck Drive 


teering 


Corp 


land 


Circle 209C on Reader Service Card 


Power Belt Conveyor 
Ilustrated folder show ipp 


itions and features of portable, 


I 
nediuin duty power belt conveyor 


} page 
Inc., Grand Rapids 2, Mich 


Circle 209D on Reader Service Card 


Rapids-Standard Co., 


Oscillating Conveyors 
| e action S 


144 24 pag 
307 North Mi higan Ave 
l 


Circle 209E on Reader Service 





Free Literature—Fast Way 


Any of these very-latest cata 
logs, bulletins, or folders will be 
sped to you gratis. Just note here 
the specific literature you want, 
then circle each key number 
(there’s one given at the bottom 
of each item) on the handy 
Reader Service postcard—page 
159. Then sign at the bottom and 
mail. 

For your convenience, too, all 
items in this department are 
listed and keyed in the Reader 
Service Section. 





Plant Supplies 


Polyethylene Tubing 

Extruded polyethyle n 
and = sheeting 
listed in catalog 
Chester Pac kaging Products Cor] 
284 Nepperhan Ave., Yonkers 2 
N. } 
Circle 209F on Reader Service Card 


Dairy Cleaner 

Folder illustrates use of dain 
leaner for expediting and econ 
nizing samitation in dairies, crear 
eries, milk and ice creain plant 
Diamond Alkali Co 00 Unior 
Commerce Bldg., Cleveland 14 


Circle 209G on Reader Service Card 


Packaging Materials 


Papers, plasti ink 
nong } 


+ . 
il 
> Co, Inc., Shelbyville, Ind 


Circle 209H on Reader Service Card 


Rigid Plastic Pipe 

Properties, applications and 
stallations with new cormpression 
type coupling of rigid plast > 
irc. discussed in leaflet Car 
Products Corp., 102. \l 
Ave., Cleveland § 


Circle 2091 on Reader Service Card 


Drink Flavors 
ecl w= Bulletin 
fain niormation 
t flavored drinks, 
la Gidauvan ¥la\ 


) W. 42nd St., New Y 
Circle 209) on Reader Servic 


Corrosion-Resistant Alloys 


essing 1 eti 
page Ampco Metal 
vaukee 4t 


Circle 209K on Reader Service Card 


Miscellaneous 


Electric Typewriters 
Booklet illustrates 
=~ & id 

write 

Rand In 

York 1 


Circle 209L on Reader Service Card 


Duct Calculator 


Dn ; n C 
Mineola 


Circle 209M on Reader Service Card 
Stress Rupture 


Data Card TD 


for 


FOOD 
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I 
Circle 209N on Reader Service Card 


Safety Posters 
Bright 


Circle 2090 on Reader Service Card 


Sound Signals 


Circle 209P on Reader Service Card 
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instrument 


cpp Te 


for improved production 


SPRAY NOZZLES alone can often materially con 


trol the costs and efficiency of a process or operation involv 
ing spraying. All Spraying Systems Spray Nozzles are pre 
cision instruments with design based on years of researc 
and experience in specialized hydraulics and with 
manufacture maintained at precision tolerances. For proof 
let us give you the facts about Spraying Systems Spray Noz 
zles . the preferred nozzles today among equipment 
builders and engineering firms everywhere in industry 
WRITE FOR , spies of Genera 
Pneumatic Atomizing Nozzle Catalog No 23. Ameri 
norzie reference manuals. Data Sheets supplied 


Catalog No. 22 and 
as most 
omplete spray 


covering specialized applications 


SPRAYING SYSTEMS CO. 


3212 Randolph Street ¢ Bellwood, Illinois 





Palate-Pleasing Aroma, 
Choose Natural Spices! 


Anierican Spice Trade Associdtion 


82 WALL STREET, NEW YORK 











foo FREE READER SERVICE 


Use the handy coupon on 
page 159 of the magazine 


Get literature, catalogs or detailed information 
that you need from manufacturers of equip 


ment, materials, supplies, ingredients. 


for your CONVCNMLNCE 


USE READER SERVICE 








BUSINESS EXECUTIVES! 
CHECK THESE QUESTIONS 


lf you can answer ‘‘yes’’ to most of them, 
you—and your company are doing a needed 
job for the National Blood Program 





The need for blood is greater than ever, not only for men 


wounded in combat, but here at home... to cure disease, to meet 
; ’ HAVE YOU GIVEN YOUR EMPLOYEES TIME 


accidents and disasters, and to prepare for civil defense. OFF TO MAKE BLOOD DONATIONS 


HAS YOUR COMPANY GIVEN ANY RECOG- 
Our quota can ONLY be met, if those who give keep on NITION TO DONORS 





y ’ » ! 
giving... regularly D0 YOU HAVE A BLOOD DONOR HONOR 
ROLL IN YOUR COMPANY 


You CAN give more than once . . . as often as every three months HAVE YOU ARRANGED TO HAVE A Bk@OD- 


with complete personal safety. The more often you give the more often MOBILE MAKE REGULAR VISITS 


you save a life. For every pint of blood you give goes to someone HAS YOUR MANAGEMENT ENDORSED THE 


LOCAL BLOOD DONOR PROGRAM 
who needs it desperately. 


HAVE YOU INFORMED EMPLOYEES OF YOUR 


, , . COMPANY'S PLAN OF CO-OPERATION 
Remember ... once is NOT enough. Give blood again and again! 


WAS THIS INFORMATION GIVEN THROUGH 


‘ : ross, / -d Forces or Community Blood Donor Center 
Call your Red Cross, Armed Forces or Community Blood Donor Cente PEA DALETIN OR HOUSE whDATiN 


for an appointment to give blood today. 
’ HAVE YOU CONDUCTED A DONOR PLEDGE 
CAMPAIGN IN YOUR COMPANY 


HAVE YOU SET UP ALIST OF VOLUNTEERS 
SO THAT EFFICIENT PLANS CAN BE MADE 
FOR SCHEDULING DONORS 


Remember, as long as a single pint of blood 
may mean the difference between life and 
death for any American . . . the need for 
blood is urgent! 


NATIONAL BLOOD PROGRAM 


.. give it again and 
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PROFESSIONAL SERVICES 


PROCESSING PROBLEMS — PRODUCT DEVELOPMENT — MARKET RESEARCH 

— PLANT LAYOUT and DESIGN — PACKAGE DESIGN and TESTING MANAGE 

MENT — PUBLIC RELATIONS — GENERAL CONSULTING — PATENTS 
CHEMICAL, BACTERIOLOGICAL and NUTRITIONAL ANALYSIS 





I 





J. PAUL BISHOP AND ASSOCIATES 


Consultany 
(hemical 
Clallzing ir 
"Des siepion Es ing ane ingineering of 
ind Modernizing of Ol Food 
ind Processes 
Internationally Knowr 
Write P. O. Box 348 
Champaign 


saan npsirieoiclias 


DAVID N LEWIN Pil one | 
JOSEPH DP LEWIN, CONS SULTING PNGINE! t 
iy I Ir ( 

t hbepor Mark Ii estiga Ba ker 
Dairy Prod | ! t ne t Heat Poryit 
Freezing ( i 1 inaging, Warehou 
Distributior u ew Produc 

S West 47 St ‘ Jid 


| SCHWARZ LABORATORIES, Inc 


Nia 











BRADBURY RESEARCH ASSOC., INC 


Food Plant Consultants 


PLANT SANITATION —-MANDATORY rast es 
L. ee SERVICES; Filth in foods, food 
analysis, bacteriological test 


T Moody Street iitham o4, Mas 


KARL B. NORTON & ASSOCIATES 
DONALD K. “TRESSLER & Assoc 
a 


FOSTER D. SNELL, INC. 


Chemists and Enyvin 











FOOD DEVELOPMENT LABORATORY 
Consulting Service 
S. W. ARENSON, DIRECTOR 
Service to the Bakir 
pir 


ng a 
Chit 1 
Baking, Fry ug Che 





SERASSURSES & SIEGEL 


Food Technolog 
a ol oods 











Your Inquiries to 
Advertisers Will 


Have Special Value... 


—for you—the adver- 
tiser—and the publish- 
er, if you mention this 
publication. Advertisers 
value highly this evi- 
dence of the publication 
you read. Satisfied ad- 
vertisers enable the pub- 
lisher to secure more 
advertisers and—more 
advertisers mean more 
information on more 
products or better serv- 
ice—more — value—to 


YOU. 





Where To Store 
Frozen Foops 


Ingredien ts 


For the Food Processor 














QUAKER CITY 
COLD STORAGE CO., Inc 
PHILADELPHIA, PA. 
3 WAREHOUSE LOCATIONS 
Proper Temperature for Frozen Foods 

















New 


Advertisements 


received by July 24 wall appear in the 
August issue subject to dimitation of 


space available. Address copy to the 


FOOD ENGINEERING 


330 W. 42nd St., New York 36, N.Y. | 





FOOD ENGINEERING, 


Pi an ae 


SEND FOR BOOKLET 


CARROT OIL 
makes foods 


golden yellow 


NUTRITIONAL RESEARCH ASSOCIATES 
205 Broad St., South Whitley, Ind 











[ this or other advertising does not 
supply the information wanted 


yncerning ingredients {or the 





ood processor, please wit: 


FOOD ENGINEERING | 





Pe TV va hich bar ictahe?, meme 


EMPLOYMENT + GUSINESS «© OPPORTUNITIES . couirment—uS£o er RESALE 


UNDISPLAYED RATE: INFORMATION: DISPLAYED RATE: 


20 a Line—Minimum 3 Lines BOX NUMBERS count as one additional line The advertising rate is $11.50 per inch for cil 


To figure advance payment count 5 average words ive th th contract 
‘ | 4 # 109 # full nt is mode in advertising appearing on other an a co 
as a lin DISCOUNT of 10% if full poyme ? : basis. Contract rates on request 


POSITION WANTED & INDIVIDUAL SELLING advancee of four consecutive insertions of undis 
OPPORTUNITY WANTED undisplayed advertising played ads (not including proposals AN ADVERTISING INCH is measured % _ inch 
rate is one-half of above rate, payable in advance EQUIPMENT WANTED or FOR SALE ADVER vertically on one column, 3 columns—30 inches 
PROPOSALS, $1.20 a line an insertion TISEMENTS acceptable only in Displayed Style to a page 

Send NEW ADVERTISEMENTS to New York Office, 330 W. 42nd St., New York 36, N. Y., for the August Issue closing July 24th 

















vroma sew cess on POO TECHNICIAN WANTED 
Experienced food technologist to handle TO EXPEDITE PRODUCTION 


technical sales problems in use of 
starches, syrups, monosodium glutamate, oe 
lecithin and other corn and soybean prod Food Processing Equipment including 
ucts used by confectionery, ice cream, Aluminum and S/S Kettles, Mixers, 
canned goods, frozen foods, prepared Vacuum Pans, Dehydration equipment, 


mixes, soups and many other food indus : ‘ 
tries. Job requires man who is technically Grinders, Elevators, Stills, Colloid Mills, 


trained, aggressive, sales minded and Conveyors, Filters, Packaging Units, 
willing to travel. Will be located in De Wrapping Machines. Will consider a 


catur, Illinois. Write Personnel Depart 
ment. set up plant now operating or shut down 


When offerin ive full particulars. 
Y OFFERED 99 Pp 
SELLING OPPORTUNITY O A. E. STALEY MFG. CO. sepia 
Decatur, Ill. Ruvich isan. Maw work @ 

















GENERAL PRODUCTION MANAGER 


oordinate all production activities for 

arg house-to-house takery with plants 
maha Indianapol Peoria, Milwaukee, Colum 

and Cleveiand—headquartering in Omaha 


Preter chemical engineer with successtul record 


EMPLOYMENT SERVICE f experience in modern mechanized production 


methods and who has demonstrated he can handle 


himself and others Bakery experience desirable I 
but not essential Nn \ estment e 


Age range 30-45, salary oper 


Outstanding opportunity tor someone who ar 
accent responsibility in a rapidly expanding orgar 
tzatior 


Reply held confidential if desired. Write aiving Productive advertising 


complete esume of background including past 
ings to J. B. Fagot, OMAR tncorporated, 1410 


carney, Omaha, Sebreska is an INVESTMENT 
POSITIONS WANTED rather than an EX- 


WE NEED! eT ae 
FOOD TECHNOLOGISTS and PENDITURE. 
FOOD CANNING CANDIDATES 
—juniors to top-level 
Call, write or wire: 


Gladys Hunting (Consultant . ° 
Drake Personnel, Inc. Crs almost invariabl y 
7 W. Madison St Chicago 2, Ill. * 








“Searchlight” advertis- 











report prompt and satis- 


MODERN FOOD PLANT factory results. 
AND EQUIPMENT BE CONVINCED 


Completely automatic filling, labeling and send us vour advertise- 
screw capping equipment. Tank car equip : 
ment and storage for liquid sugar, corn ment TODAY 
syrup, vinegar, and aqua ammonia. Tank ‘ 
car storage pays all overhead List of 
equipment on request. Located in Detroit 
selling to wholesale grocers and chains F 
Established 1937—Six car siding. Address 
BO-8086—1 Engineering Classified Advertising Division 
W. 42 N N. 1 








neat tee FOOD ENGINEERING 
1ow manufacturing over $20,009,000 t1 

s and wish to expar yy & risitio 
of stock of one or more 


negotiations the sellers’ problems and wishes 


“receiv full consideratior Present personnel 330 Ww. 42nd St., N. of 36, N. a. 


nally be retained 
Address all replies 


“Confidential” C. J. GALE, Sec 
33 Broadway. N. Y. 7, N.Y BA 
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SEARCHLIGHT SECTION 


eet (‘AN INDUSTRIAL “LUCKY STRIKE” 
ig) TO LOCATE NEEDED EQUIPMENT 
At the RIGHT TIME and PRICE! 


Send for the Complete @O@ List! 


KETTLES, TANKS, COOKERS, VAC- RETORTS, STERILIZERS, DRYERS, FILLING EQUIPMENT athe tee: Waudece aha mranulre le 
UUM PANS, CONCENTRATORS, ETC Food Machinery Corp 10 Pocket Stokes and Smith, Triangle, Whiz 


in Stainiess Stee! Fillers now sack and bag Packers too 
EVAPORATORS Food Machinery Corp., A. K. mene bs baby food, tomato paste and similar 


other Pressure Retorts from 40° 
New Stainiess Stee! ote jacketed Ket- to 48” x 96" vertical and herlacatal. products; adjustable. 


size 
a Food Machinery Corp. M. & 6 
Vertical and Hori Special Lot of Heavy Outy Horizontal Srenue Pillars for Boa + MIXERS 


izes. Steel Retorts with rgd ‘doors, tracks - ve siete 1. 
Rebuilt and Tested Copper Steam Jack- and steam pipes; 66” 14° CONES, parses and similar materials; Heavy Outy Rove Minn! singe. 
eted Kettles, al! sizes D 4 Behydraters: Gabinct ine a size containers. mt ag are 8 
Stainiess Stee! Oval (truck type) Tanks gi td a Me hyd oe Cue tunnel teen, Horix Stainiess Steel Model HEV 14 va je 
Stee! Jacketed Tanks 5200 Gal. welded; ap y y y Stem Rotary Gravity. Vacuum Fillers. . » Clipse Type wecieiitina 
t h r 
ie Yacuum Pan or Cooker . Buffalo yawum {Snamber = Mojonnier No. 90 Stainiess Stee! 14 ‘¥ 30° « 22" x 
is; 7’ diameter x 10'6” high accessories. Head Rotary Gravity-Vacuum Fillers binsen Trek Staintews” ‘Steet Powder 
, Stee! Closed tal Jacketed Buffalo Chrome Plated Rotary Vacuum Berlin Chapman Rotary Stainless Steel Peuder Gineve ta 
x 7° with agita Drum Dryers; 5’ x 12’. Juice Fillers for No. 2 and No. 10. and stainiess steel usually 
Pt ape “Raitates Kettles Food Machinery Corp Mand Pack Fillers ae Mamas aden tos, Gaia 
Y th Stainless Top Plates cl Day extra heavy JUMBO Mixer; 04 
1. Steel Jacketed Agi- D ER we y 
wig x 62"; 3 HP. ” FILTER apron é —_— nail Pneumatic Scale Semi and ngs aut 4 7e win extra 
Shriver and perry late rame titer ‘ »¢ Vacuum i vy t ve 
Trae ier Seoketes, (Siaee Lined Reactor Presses with wood, iron, rubber, alu . Rotary Stalatocs ' 5 Ribbon Mixers; 
Jacketed Re minum contact parts. > ‘ . to Ga 48 ft. S ' ae i 
: ian ' 
. Disc and Pilate Filters wag Pte Ertel, Vacuum Giame ’ 
Aiuminum Vacuum Pan with Sparkler, Niagara in es and ‘ 2 to a rae 
Jacket apacities , > ; 
Stainiess Stee! Flash Tank welded con ope Piston Fillers from single to a4 
tainiess Tumbling Barret 5s x 
struction; with stainiess tube bundies; Pistons; stainiess of plated contact s ‘ 
, 6’. FRED. FIRSTENBERG, Pres. parts all size containers. 5’; with 3 K.P. and reducer. 


FIRST MACHINERY CORP. 


157 HUDSON ST. WoOrth 4-5900 NEW YORK 13, N. Y. 


Stainless Steel 


40 u 
Marquette . » Tubular Mixer 
24 1 s 














FOR SALE Charles S. \JACOBOWITZ @. ECH Offers UNUSUAL BUYS 


Bag Sealer: Amsco Hy-Speed_modet S 3083 MAIN STREET : BUFFALO 14, N.Y. - AMHERST 2100 A Photo Can Be Sent on Request 
Pulverizers: Mikro SH, ISI, 4TH A H. Day 000 Lb. Mixer witt | Roball Sifter 
Dryer: Roto Louvre 5x20’, monel metal Untoader. Center Discharge with 20 HP motor 


Powder Mixers: 100 to 2000 Ib. capacities 

Liquid Fillers: Vacuum and Siphon types answrap Machines, Model A-B BR 
Mixer: Read 380 gal., st. steel, 50 hp Capem, Resina, Kramer & Elain Capper 
Centrifugal: Sharples airtight st. steel Mikro Pulverizers ' $ & i 


Kettles: Stain, Steel, all sizes, new and used Day 1 Roball Sifter with motor 
Filter Presses: 7, 10, 12, 24” S/S Vac. Mixer Are 
1 


Screens: 20 x 48” Rotex and Robinson } Knanp Can & 
Mixers: Abbe Lenart s.s., 10 and 100 gal tobins Attrition Mill 
Fillers: Geyer, Kiefer, Visco, M&S n " Fs 124 


Labelers: New Jersey, World, Knapp t, Ermold 
Dough Mixers: Day, Read, Hobart. Champion ayr 1 ne ' 1000 with 10 HP 
Cappers: Capem Pneu. Scale, Elgin, U. S 1 mric Ve 33” x 3 » 50 
Vacuum Pans: 36” and 42” stainless steel We have the largest stock of one-miece ala 2 P t Pony Mixer 
Filters: Alsop, Ertel, Sparkter, Industrial enamel lined tanks in the country, Space do qg Pfaudler 12 spout S/S Can Filler, 6 i ozs 
. 5 : not permit complete listing of all of these 00 Gal. S/S Horizontal Tank, | 
Send us a list of your idle equipment tanks. but they range in sizes from 3.00 Packaging Equipment of All Kinds 
gallons—1t5,000 gallons each Both horizontal s. Wrapping, Dry & Wet 
LOEB EQUIPMENT SUPPLY co. and vertical, still erected in the breweries Used Blenders, Steel & S/S, all sizes 
1931 W. North Ave. Chicago 22, III which we are dismantling, complete witt Phone SOuth 8-4451—-9264—8782 
nan-holes stands, fittings Immediate de y 
, ' YOU CAN BANK ON 


livery 


FOR SALE ae Sees ee = EQUIPMENT 


and also one-piece steel tanks, rectangula 


1—#2 Day Brighton Pony tanks, ete CLEARING 


Mixer No obligation. Also tell us what surplus equis 
1—Size 15 Class C Type VII ment you have to dispose of HOU ) E, INC. 
Baker Perkins Mixer 289-10th ST., BKLYN IS. N. Y. 
$-8053, Food pe ta gs 2 Sewing American Industry for over 3S Gears 


an AS, 42 St New ork 


























FOR SALE WE HAVE IN STOCK 
REBUILT ‘ ) ft. Stainless Steel Vacuum Pans FOR IMMEDIATE DELIVERY 
r] ' ' xa > t 

MACHINERY 50. shot taal eB VC THE FOLLOWING TYPES OF EQUIPMENT 
; i t +4”, agit BOILERS MIXERS 
FOR pd Bi aa 100 to 200 gal anks, water jkt CANN MOTORS 

PROCES a 100 to 4000 gal. Gla ned Ta CONFECTIONERY PULVERIZERS 
Bump 1” SS Pump & Motor i” Centrifugal Ext rs ' DAIRY PUMPS 
4 Head Capem Screw Capper 75 to 1500 gal. Homogenizers or Viscolizer ; REFRIGERATION 
Mojonnier 14 SPT Filler Model !48C Stokes Vacuum Ae mp, Ig H.P FILLERS SCALES 
Stainless Steel Tanks Quincy Vacuum Pump, ', H.P MATERIAL HANDLING STAINLESS-STEEL 
World Rotary Labelers 3000 gal. SS. True F : "Tcaltantead STAINLESS STEEL TANKS 
Horman Disc Filters 90” Buflovak Double Drum Dryers JACKETED KETTLES LARGE & SMALL 
Bottle Washer for Galions Copeland Freon Refrigerating Unit MEAT PACKING STEEL TANKS 

; ick, solid tires 
IN STOCK Treen anal ‘Suiter with Stoker Consult Us for Your Food Processing Equipment 


FOR IMMEDIATE DELIVERY Milk Pasteurizers, Coolers, Fillers, Washer Send Us Your Inquiries 
We Buv One Item or Entire Plants 


PROCESS INDUSTRIES LESTER KEHOE MACHINERY CORP ; AARON Equipment Company 


307 POWELL ST. BROOKLYN 12,N.Y. 1 East 42nd Street = New York 17, N. Y 1347 $e. Ashiend Ave, Chicege 8, Iilinols 
DICKENS 2-102] Murray Hill 2-4616 . PHONE: CHesepeoke 3-5300 
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SEARCHLIGHT SECTION 





LLL 


3-WAY BENEFIT IN STOCK | //', BRILL sur 


e BALANCED BUDGET Stainless Steel shell and tube heat 1S THE BEST BUY 
e DOLLARS SAVED exchangers from 14 sq. ft. to 400 


sq. ft. 


¢ PROFITS INCREASED Stainless Steel and Stainless Clad 
Steam Jacketed Kettles, 40, 60, 80, 


WHEN YOU DEAL 100, 150, 500 gal. 


Lee 300 gal. T316 stainless steel 


WITH A LONG salad dressing starch base cookers, 
ESTABLISH ED water jacketed, double motion agi- 


tators. 
COMPANY * 3000 gal. Horiz. Stainless Steel 
*AAA-1 RATED Tanks, insulated & agitated, sani- 
tary fittings, excellent for trans- 
porting, storing or holding milk, 
10—-Anderson Duo Expellers, each food products, wines, etc. 
with Tempering Apparatus and Stainless Steel Tanks, 30, 60, 100, 
SO HP AC Motor. Very Favor- 150, 200, 300, 400. 500, 1000, 3000, 
ably Priced. 5700 gal. 
Aluminum Tanks, closed, 275, 330, 
480, 500, 1350, 1450 gal. 
Patterson 500 gal. steel jacketed, 15,000 gal. Vertical Steel closed 
closed, agitated Kettle, 1254 jacket. Processing Tanks, 80# int. W.P.. 
Shriver 42” x 42” cast iron Pl. & with 970° 3” pipe coil and turbine 
Frame Filter Presses, 18, 27, 36, 54 agitator with 40 HP drive. 
chambers, 1” cake. Triangle G-2-C Elec-Tri-Pak Weigh 
Sperry 18” x 18” cast iron Filter } ers & Fillers. 
Presses, P. & F., 11 chambers. Elgin Twin Piston Filler. 
-30” x 30” Shriver Filter Press, cast- Mojonnier #90 Rotary Vacuum Fill 
iron, steam-heated. ers, 14-spout; stainless. 
Quadruple Effect Evaporator, Calandria Pneumatic Scale Auto. Duplex Lab 
Type, Brass Tubes, 14,000 sq. ft. heat- eler, Front & Back. 
ing surface. Kyler model “H” Wrap Around 
Devine # 28 Vacuum Shelf Dryers, Labeling Machine, to #10 cans. 
ea. 20 shelves 59’ x 78” Complete. 1—N. J. Semi Auto. Labeler. 
6° x 56’ Louisville Rotary Steam Tube 


Dryers. 

Horiz. Dry Mixers, 12,000#, 2,000#, WELDED STEEL TANKS 
1,000%, 600%, 400%, 300+. Brewery Lining 

Day size 30 Imperial unjacketed Stain- AT NORFOLK, VA.—Lastiglas lined: 
less lined, Stainless blades, 75 gal. (4) 15,200 gal. Horizontal 

Oliver Vacuum Filters, incl. 8 x 12’ ; : 


. : : (3) §,800 gal. Horizontal 
116 x 14’, i 6 x 18. : (2) 6,600 gal. Vertical, open UIPMENT COMPANY 
Mechanical 5’ x 16’ jacketed Cooker. (1) 3,500 gal. Vertical, open ; 

Mikro Pulverizers, 2TH, 2S1, 4TH. , 2601 Thied Ave., N. Y. 51,.N. ¥. 
#12 Sweetland Filter for 72 Monel AT TONAWANDA, N. Y.—Mammut : Tei: CYpress 2-5703 - Cable: Bristen, N.Y 


leaves on 2” centers lined: 
Std. Knapp #429 Self-adjusting Gluer- (5) 7.000 gal. Vertical, closed Yoecosveseccoceoe 
Sealer & Compression Unit. 
Buflovak 6° Vacuum Crystallizer. AT MOUNT CARMEL. PA.-Mammut 
Vert. Retorts, 42” x 72”, late type, lined: 

with instruments and crates. (9) 4,650 gal. Horizontal 

K.K. Rotary Vacuum 12 Stem S/S (5) 4,300 gal. Horizontal IF 
—* and one a (2) 3,875 gal. Horizontal th A hi 
rog. 2 spout S/S Filler, qts. and ga 

Lee S/S jack. Vacuum “oa 250 bor AT MARION, IND.—Mammut lined: ere Is anyt ing 
300 gal., 500 gal. (8) 12,700 gal. Horizontal 

Shriver 18” x 18” Alum. Filter Press. (2) 11,300 gal. Horizontal ae want 


Patt S.S. 110 : , i 2 B 1. Hori tal 
tenia Stele gal. Vacuum Mixer, (2) 10,500 gal. Horizonta that other readers 


Buflovac Atmo. Dbl. Drum Dryers, a of this paps 
32” x 72”, 32” x 90”, 42” x 120”, > ery if can supply 


Dopp c.i. Kettles, 80, 150, 350, 600 


gal. “Ss” EQUIPMENT CORP. 


Anco 4’ x 9 Chilling Rolls 1411 N. 6th St. PHILA. 22, PA. or— 





SEE THESE VALUES! 


—Sharples C-27 Super-D-Hydrator, 316 
Stainless Steel. 
—Hersey 4’ x 26’ Monel Rotary Dryer. 
—Hersey 3’ x 26’ Stainless Steel Rotary 
Dryer 
Link Belt Monel 2'7" x 8’ Roto-Louyvre 
Dryer, 
—Devine Vacuum Dryers 4, 6 and 10- 
40” x 43” shelves 
Devine #27 Vacuum Dryers 17—59”" 
78" shelves 
—Stokes 30” x 8’ 3’ x 15’ Rotary Vacuum 
Dryers 
—Pfaudler 1000 gallon, glass-lined, 
jacketed, agitated Kettles 
—Ptaudler 100 gallon, glass lined, 
jacketed Stills with condensers and re 
ceivers 
Buflovak 5° x 12’, 42" x 120”, 42” 
90’ double drum Dryers. 
Groen 150, 125 gallon, Stainless Steet, 
agitated, jacketed Kettles. 
Mikro Pulverizers #2TH Stainless Steel, 
#1SI, #1SH 
Day 2000% Powder Mixer and Sifter 
Robinson 4000% Heavy Duty Mixer. 
—Rotex 40’ x 120’, 40" x 84", 20° 
48’ single and double deck Sifters. 
Sperry 24’ Aluminum P&F Filter Press 
1—Fletcher 48’ Aluminum Suspended 
Centrifugal 


T 
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_ ae for complete stock list 
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Only a Partial Listing s 


— FOR SALE H 
OUR 36% YEAR BUTTER PACKAGING EQUIPMENT something 


i Doering 2500 butter cutter, with stainless steel 


head ane tray $500.00 you don't want 


Morpac Jr. ‘4 wrappers. Each $800.00 


CONSOLIDATED \ Knapp wrapper for overwrapping for wee Ibs 
into a ax re er 5.00 
D U Cc T S ] All this machin ny s in excellent condition and that other readers 
i will do a fine job wr many years 
P R ‘e) | F. F. Lowentels & Son, 16 Jay St., N.Y. 13, N.Y can use, 


COMPANY, INC. advertise it here— 


13-17 PARK ROW FOR SALE in the 
MARGARINE FILLERS 
NEW YORK 38 N. Y. 3—Albright-Nell, Complete with conveyors, motors 


BArcley 7-0600 speed reduce’s, sealers, Pyrometers and S- S. SEARCHLIGHT 


overflow tanks Used for manufacture of 1 Ib 
polyethylene squeeze-pack margarine, Pur 
chased new 1948 Attractively priced Ss E S T :  @) N 
G. J. Erlina 
The Glidden Company—Cleveland 14, Ohio 
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We Buy Your Idle Machinery 
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ARARABVRASARAAAAARAARARAABARRARARAAVARARAAVRARRRARARBARVRABARBBBAB: 


MODERN REBUILT EQUIPMENT 
At Tremendous Savings 


International Stainless Steel Straightline 
Vacuum Filler, with automatic Feeder. 


Resina Model LC automatic Capper. 


Kyler A and Burt adjustable Wraparound 
Labelers. 


Baker Perkins BB, JNM and Readco 
Heavy Duty 50 to 150 gal. Double Arm 
Jacketed Mixers, Sigma or Fish Tail 
Blades. 


Day and Robinson Dry Powder Mixers 
and Sifters, 100 to 10,000 Ibs. cap. 


J. H. Day 75 gal. Imperial Double Arm 
Steam Jacketed Mixer. 


J. H. Day Pony Mixers, 8 gal. cap. 


B. P. type 3500 gal. Steam Jacketed 
Double Arm Mixer. 


Day 650 gal. Jacketed Jumbo Mixer. 





Stokes, Day, New Era, Hottman Mixers, 
2 to 3500 gals. with/without Jackets, 
Single and Double Arm Agitators. 


Baker Perkins 150 gal. Unidor 
Jacketed Double Arm Mixer. 


Tri-Colloid #5 Mill and Homogenizer. 


Mikro 4TH, 3TH, 2TH, 1SH, Bantam 
(S.S. also) Pulverizers; Schutz O'Neill, 
Stedman Mills. 


Allis Chalmers, Great Western Sifters. 
Colton 2, 3 Rotary Tablet Machines. 


Pony M, ML Labelrites; Ermold, World 
semi, fully automatic Labelers 


Stokes & Smith Transwrap Filler. 

S. & S. Gl, G2 and G6 Auger Fillers 
F. J. Stokes HG88 Duplex Auger Filler 
Whiz Packer and Triangle Fillers. 


Steam 





SEARCHLIGHT SECTION 


Triangle Package Models, G2C, G2, 
N2CA Elec-Tri-Pak Fillers. 

Horix and Elgin S. S. Rotary Fillers. 

Filler 4-Head S. S. auto. Piston Filler. 


Stokes, Colton semi auto. and auto. Tube 
Fillers and Closers. 

Doughboy, Amsco Rotary Bag Seolers. 

Standard-Knapp No. 429 Carton Seales 

Hudson Sharp Campbell automatic cello 
phane Wrapper. 

Hayssen; Package Machy. Co. FA, FA4, 
DF, CA2; Miller and Scandia auto 
matic cellophane Wrappers. 

Oliver 799E auto. cellophane Wrapper. 

Shriver, Sweetland, Alsop Filter Presses 

Huhn Steam and Gas-Fired Rotary Dryers. 

Pneumatic automatic Cartoning Unit, 60 
and 30 per min. 


Additional Information and Prices Available on Request 


UNION STANDARD EQUIPMENT CO. 


318-322 Lafayette Street 


LLLLSCELALLLLLLSAAKKLSLAL KA LSSLLAASSCAGLLALGSGESSLELLASGSSSSSSSESS SSSESSSSSSTSESUES EOD 


New York 12, N.Y. 


TOP PRICES PAID 
FOR YOUR 
SURPLUS EQUIPMENT 
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—FOR SALE- 


Niagara Stainless Steel Jacketed Filter, 
Model #140-36. 

Oliver Rotary Steel Continuous Filter, 
11°6* x 14", 

Shriver Aluminum Plate & Frame Filter 
Presses, 24” x 24°’, Closed Delivery, 35 
Chambers. 

Sharples Stainless Stee] Super-D-Hydra 
tor, Model #C-27. 

Link Belt Stainless Stee] Roto-Louvre 
Dryer #310-16. 

Buflovak Stainless Steel Rotary Vacuum 
Dryer, 5’ x 20° with all auxiliary equip 
ment 

Louisville Rotary Indirect Fired Experi 
mental Dryer, 12’ x 71/2" complete. 

). H. Day #30 Imperial Jacketed Double 
Arm, Sigma Blade Mixers, 75 Gal. 
Working Capacity. 


& SONS, INC. 
UNION, N.J. 


Est. 1886 UNionville 2-4900 








M&S ALL STAINLESS CAN FILLER 


FOR SALE 





10 Valve for 303. 
Also, 18 Valve 
JUICE FILLER. 


CALIFORNIA MACHINERY EXCHANGE CO 
420 Market St. San Francisco, Calif 


FMC STAINLESS 


NEW DIVISION 


Stainless Steel & Steel Spiral Mixers; 
Stainless Steel Tanks; Coded Vessels; 
S.S. Jacketed Kettles & Agitators 


PARTIAL LISTINGS 


2—-Bird 5.8. Cent. 48” Perf. S.S. Baskets. 
1—Tolhurst Centrifuge 48” Perf. SS. 
Basket 
4—Vac. Shelf Dryers 6, 10 & 15 Shelves. 
1—Buflovak 32” x 90° Drum Dryer 
1—Buflovak 6’ Jack. Vac. Crystallizer 
4—Stokes 212 C Vac. Pumps 100 cfm 
3—Duriron SS. 142” x 1” Cent. Pumps 
}—Pfoaudler Unused Glass Lined 500 Gal 
Jack. Kettle 
1—Sperry 24” Cl. Filter Press 
1—Sweetland #12 Filter 
2—Stainless Condensers 370 Sq. Ft. Each 
5—Stainless Jack. & Ag. 150 Gal. Kettles 
8—Stainless Tanks 100 to 5700 Gals 
1—Horiz. S.S. Tank 16,000 Gals 
2—Bubble Cap Columns 6’ Stainless 
3—Bubble Cap Columns 27” & 36” Alum 


Fillers, Labelers, Cappers, Conveyors, 
Pulverizers etc. Send for Bulletin A-31 
with complete listings. We buy single 


items or complete plants 


THE MACHINERY & EQUIPMENT CORP. 


533 West Broadway 
New York 12, N.Y GRamercy 5-6680 


MODERN PACKAGING EQUIPMENT 


FOR IMMEDIATE DELIVERY 
SPECIAL 


PNEUMATIC SCALE CO. DOUBLE PACK- 
AGE MAKER, Medium Size, Serial 
#9187, complete with motors 

Price $1,700.00 F.0.B. our plant 











PNEUMATIC SCALE CO. Automatic 
Cartoning Line, consisting of: Auto 
matic Feeder, Bottom Sealer, Liner, 
Filler, Top Sealer & Compression Unit 

PNEUMATIC SCALE CO. Large and 
Small Liners 

PNEUMATIC 
High Speed 

PNEUMATIC SCALE CO—WORLD and 
PONY fully automatic and semi-auto 
matic Labelers, 60-120 per minute 

KARL KIEFER 16 Spout Stainless Steel 
Rotary Vacuum Filler 

PNEUMATIC SCALE CO, CONSOLI 
DATED AND RESINA fully automatic 
Cappers, 1, 3 and 4 Head 

STANDARD-KNAPP Model 429 Case 
Sealer and Compression Unit 

STANDARD-KNAPP Case Loader 
Unloader 


SCALE CO _ Tightwrop, 


ond 








FOR SALE 
Buffalo Stainless Steel Double Effect 
Evaporator with 340 Square Feet heat- 
ing surface in first effect and 700 
Square Feet in second effect. 


FS-8295, I Ky 
"30 N. Michigan Ave., 








FOR SALE 
50 gal. Copper Steam Jacketed Kettles tor 100 Ibs 
working steam pressure 
300 gal. Copper Still with condenser and tank 
80 qt. 3 speed Read Vertical Mixer 
0 qt. 3 speed Hobart Vertical Mixer 
76 Enterprise Food Grinder, belt drive 
Burns Split Nut Peanut Blancher, motor drive 
SAVAGE BROS. CO 


643 Gladys Av Chicago, Vil 
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STOKES & SMITH model HG84, Twin 
Auger Filler with Vacuum Attachment, 
Also Models G and GD 

PACKAGE MACHINERY 
Wrapper 

Partial List nd for complete list of 
equipment in stock 


WANTED" 
| Single Machine or Entire Plants | 


Model FA 





ALLIED EQUIPMENT CO. 


940-946 Nepperhan Ave., Yonkers 3, N.Y 
a ee Le es 








Advance Oven Co 

Allegheny Ludium Steel Corp 
Allis-Chaimers Mfg. Co 
Alvey Conveyor Mfg. Co 
Amercoat Corporation 
American Gas Association 
American Spice Trade Assoc 
Ames tron Works 

Atlas Powder Co 


Babcock & Wilcox., The 

Bakelite Co., a div of 
Union Carbide & Carbor 

Ball Brothers Co 

Barnes Co., W. F. & John 

Barry-Wehmiller Machinery Co 

Betner Div., Continental Can Co 

Bliss Co., & 

Bristol Co The 

Brooks Chemicals, Inc 

Buffalo Forge Co 


Corp 


Cambridge Wire Cloth Co The 
Canning Machinery Div 

Food Machinery & Chem 
Carpenter Steel Co., The 
Central Fibre Products Co., Inc 
Century Electric Co 
Chain Belt Co 
Cherry-Burrell Corp 
Chevrolet Motor Div., 

General Motors Corp 
Chrysier Corp., Dodge 
Clark Equipment Co 
Cleaver-Brooks Co 
Crane Company 
Crane Packing Company 
Crucible Steel Co. of America 
Cyclone Fence Dept., 

U. S. Steel Corp 


Corp. 


Div 


Darling Valve & Mfg. Cc 

Day Company, The 

De Laval Separator Co., The 

Dempster Brothers, Inc 

Distillation Products Industries 

Dodge & Olcott, I: 

Downington tron Works, Inc BL180 
Drehmann Paving & Flooring Co 119 


Economic Machinery Co 
Entoleter Div., 


The Safety Car Htg. & Ltg 


Ferguson Co., J. lt 

Firmenich tne 

Fiske Bros. Refining Co., 
Lubriplate Div 

Food Machinery & Chem 
Canning Machinery Div 

Foxboro Co., The 

Frick 

Fruehauf 


Corp., 


Company 


Trailer ¢ 


Gaylord Containe ( p 


Trans. Corp., Tank Car 
General Electric Ce 
nics Div « 
rporation The 
foven Betting »., Ine 
Inc Adotph 


itional Batteries, Ine 


General Amer 


Equip. Dept 


Hapman 
Hinde & 
Hoffn 

Hudsc Sharfs 
Huron Milling 


ngredients for the Food 


Jamison Cotd Storage Door 
Jenkins Brothers 
Jones & Laughlin Steel Corp 


Keasby & Mattison Cx 
Klenzade Products, In 


La Porte Mat & Mfg. Ci ‘ TL180 
Link Beit Co 29, 39, 47 
Lubriplate Div., 

Fiske Bros. Refining Co 146 


216 


ADVERTISERS IN THIS 


Maritey Co., The 
Master Electric Co., 
McGraw-Hill Book 
Minneapolis-Honeywell 
Industrial Div 
Monarch Mfg. Works, Inc 
Mundet Cork Corp 


The 
Co., Inc 
Reg. Co., 


Nash Engineering Co 
Niagara Blower Co 
Nicholson Co., W. H. 
Norda Essential Oil & Chem. Co 
Nutritional Research Associates 


Products, Inc 
Company, The 


Oakite 
Oilgear 


Package Machinery Cc 
Paisley Products Inc 

Palmer Thermometers, Inc 
Paterson Parchment Paper Co 
Pfaudier Co., 

Pfizer & Co., 
Phillips & Co., A 
Pitney-Bowes, Inc 
Pittsburgh Corning Corp 
Polak & Schwarz, Inc 
Powell Co., Willam, The 
Pure Oit Co The 


Charles 


Quaker ity Cold Storage Co., 


Radio Corp. of America 
Republic Rubber Div., 

Lee Rubber & Tire sie 
Rheem Mfg. Co 
Richardson Scale Co 
Riegel Paper Corp 
Rietz Manufacturing Co. 
Ryerson & Son, tInc., J. T 


Sarco Co., Inc 

Scandia Mfg. Co 

Schutte & Koerting Co 

Seedburo Equipment Co 

injector Corp 

Servel, Inc 

Sparks & Co., A J 

Spraying Systems Co 

Staley Mfg. Co., A. E 

Standard Oil Co. (Indiana) 

Standard Steel Corp 

Stearns Magnetic Ine 

Sterling Electric Motors, Inc 

Sterwin Chemicals Inc 
Vanillin Div 

Strahman Valves, Inc 

Sturtevant Mill Co 4¢ 

Sutton, Steele & Steele, In 14 

Swift & Co 5 


Sellers 


Second Cover 
BR203 


) 





SALES REPRESENTATIVES 


ATLANTA 3 Robert H. Sidur 
1221 Rhodes-Haverty Bldg., Walnut 5778 


BOSTON 16 ee 
350 Park Square Hubbard 2 


CHICAGO 11 
20 N. Michigan Ave 


CLEVELAND 15 
1510 Hanna Bldg 


DETROIT 26 


Feal ey 
2-7160 


]. G. Cashin 
Whitehall 4-7900 


Thomas E. 
Superior 


Bldg. 


Tay'or 
1-7000 


Thomas E. Taylor 
856 Penobscot Bldg Woodward 2-1793 
DALLAS 1 J. H. Cash 
First National Bank Bldg.Prospect 7-5064 
LOS ANGELES 17 J]. H. Allen 
1111 Wilshire Blvd Madison 6-4323 
NEW YORK 36 P. T. Feqgley 
330 West 42nd St C. C. Randolph 
Longacre 4-3000 
Edward A. Martin 
Rittenhouse 6.0670 
Edward A. Mart'n 
Atlantic 1-4707 


PHILADELPHIA 3 
17th & Sansom Sts 
PITTSBURGH 22 
7389 Oliver Bldg 
SAN FRANCISCO 4 J. W. Otterson 
68 Post St Douglas 22-4600 
ST. LOUIS 8 J. G. Cashin 
Cont nental Bldg Lucas 4867 


LONDON, ENGLAND Ww. J. 
95 Farrington Street, 


Tydeman 
E. C. 4 











FOOD 


Thermoid Co.. 

Timken Roller Bearing a oe The. 
Trent Tube Co 

Tri-Clover Machine Co 


Union Bag & Paper Corp 

Union Carbide & Carbon Corp... 
Bakelite Co ' 

United States Steel Products Div., 
United States Steel Corp 

United States Stee! Corp., 
Cyclone Fence Dept 


U. S. Steel Products Div . 
States Stoneware Co., 


United The 


Van Ameringen-Haebler, Inc 
Victor Balata & Textile Belting Co 


Wallace & Tiernan Co., Inc 
Walworth Co.. 
Western Precipitation” Corp 
Westinghouse Electric Corp., 
Air Conditioning Div 
Where to Store Frozen Foods 
Worthington Corp., 
Air Conditioning & Refrig 
Wyandotte Chemicals Corn 


Div.. 


Yale & Towne M*q. Co., The 
Yarnall-Waring Co 
York Corporation 
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distillers of monoglycerides 
from natural fats and oils 
Also. .. vitamins A and E...more than 


3500 Eastman Organic Chemicals 


for science and industry 


Try a sample of 


this wholesome emulsifier 


[ S DPi's Myverol Distilled Monoglycerides 
\nd, it’s not only an excellent emulsifier, but a 
wholesome food as well 

Made from natural fats and oils and purified by 
molecular distillation, it contains 90°) monoglycer- 
ides--ts largely freed of diglycerides and other extra- 
neous materials. The product is homogenized with 
nitrogen to produce a smooth, white cream of de 
pendable uniformity 

{ scful fot baked goods short ning, Margarin 
peanut butter, dessert toppings and other food 
products, Myverol Distilled Monogly 
available in whatever quantitics vo 
shall be pleased to send you a 
investigation. Just write Distillation Products Indus- 
tries, Kochester 3, N. \ Sal ! | 
and Chicago « W. M. Gillies and 
Angeles and San Francisco « Chark 


il ana Poronto. 


Distillation Products Industries isc division or Eastman Kodak Company 





View showing vacuum lifters 


The 


the 


beh conveyor moves ta 
cans to an “unscram- 
which delivers them Lal 


After 


bler”’ 
single-file to the filler. 
filling, the cans are con- 
veyed back to the machine 


for recasing. 


ADDITIONAL 


Investigate This 
Barnes Uncaser and 
Recasing Machine 


This new magnetic Uncasing and Re- 


casing machine unloads and reloads 
200 cartons per hour. Each carton 
holds 36 cans. a cartons of empty 
cans are conveyed to the flap opening 
station where one pair and then the 
other pair of flaps are opened by 
vacuum lifters. The carton is then 
transferred to position under a rec- 
tangular magnet which lifts the cans 
out onto a belt conveyor. There are 
two layers of cans in a carton so the 
magnet Operates twice for each carton, 


aKe 


' en 


Detailed view of reloading station 





FREE 


DATA 


PROCESS EQUIPMENT Division 


3#@3 SOUTH WATER STREET 


on this and other 
ment is available upon request. 
bulletin E-754 


ROCKFORD, tLLINOISs 


Barnes Processing equip- 


Ask for 





218 


For more information, use coupon on page 159 


FOOD 


(ADVERTISEMENT ) 
ASEPTIC CANNING 
CREAM STYLE CORN 


The Martin Aseptic Canning Sys- 
tem offers a means of eliminating 
the processing in the can by taking 
advantage of short-time high-tem- 
perature sterilization of the product 
in a closed heat exchange system 
and filling it cold into a sterile can. 


CORN PROCESSED 
OUTSIDE OF CANS 


Attractive features of the Martin 
System include continuous straight- 
line flow of both the product and 
the cans, low utility requirements, 
small space requirements, low man- 
power costs, and improved flavor, 
color and quality in the finished 
product. One feature of particula: 
interest is the fact that because the 
corn was processed outside of the 
can, the finished canned product 
has identical quality regardless of 


size of container used. 


CARMELIZED TINT 
ELIMINATED 


Test cuttings of the Aseptic pack 
show that the product produced by 
this method has a vast improve 
ment in color by eliminating the 
characteristic brown or carmelized 
tint found in present in-the-can proc 


essed cream style corn. 


Two papers were delivered at the 
Canning Machinery & Supplies 
Association Convention recently. 
These papers offer additional infor 
mation on Aseptic Canning and are 
available upon request. Write to 
W. F. and John Barnes Company 
301 South Water Street, Rockford 


Illinois. 
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Gaylord Boxes are Easy to Set Up... 
Hard to Break Down 


Solid, straight-standing Gaylord Boxes 


through every step of box manufacture. 
are designed for fast handling and prod- 


For sturdy boxes with easy handling 
uct protection... from packing until 


and attractive appearance ‘“‘built in,” 
final delivery. Your best assurance of oontact your nearby Gaylord Sales 
tough, resilient, corrugated boxes is Office. You'll find it listed under “Boxes 
Gaylord’s careful quality control . (Gaylord)” in the classified section of 
from the planting of pulp forests, your phone book. quality gives 


n extra mar 


yin of safety 


GAYLORD CONTAINER CORPORATION 


General Offices: SAINT LOUIS + Sales Offices Coast-to-Coast 


CORRUGATED AND SOLID FIBRE BOXES » FOLDING CARTONS + KRAFT BAGS AND SACKS + KRAFT PAPER AND SPECIALTIES 





A great new advancement in heat exchangers... 


A simpler, more compact way to cool 


slurries, solids or pastes—in continuous flow! 


Do you have processes where slurries. solids. pulps or 
pastes must be cooled or cooked? Do vou know vou can now handle 
’ ' - 
such processes—in continuous flol—in as little as 1/5th the space 
required by other types of heat exchangers—and with many other 
important advantages? 


The newly-developed HOLO-FLITE Processor is the answer! 
i Ps 


what ws: 


Basically the Horo-Fiive consists of two or more 


of hollow-bladed screw conveyors. The product to 
processed moves in a trough around the conveyor 
screws. The heat-transfer fluid circulates through the 
hollow blades and shafts of the conveyor. The product 
is constantly rotated into, around, under and over the 
ind shafts through which the heat-transfer fluid 

iting, assuring quick, uniform heat pas- 

etween the two n | i as the product 


lalong ina bulk-flow with- 





Get the complete story on Hovo-FLite sav- 

Ings and hou th neu advanceme nf can 

simplify your pr ssing operations. It ts 

bac hee d by the same org ration that Plo- 

neered Cottrete Precipitators and MUUti- 

CLONE Collectors—your assurance of com- DETAILED INFORMATION! 

plete dependability, New 8 page bulletin describ- 
ing HOLO-FLITE features and 
applications will gladly be 
sent on request. Write, wire 
or phone for your free copy! 


wh y IT’S BETTER! 


The Hoto-F ite principle provides 
many important advantages in modern 


proce essing ope rations... 


” 
4 


VS Pia: hae 


ee pe ee 
ZIPP Pipe pl 


ITS LARGE HEAT-TRANSFER SURFACE re- 


far 1s little as 1/5th the 


ITS SLOW ROTATION 1S SO GENTLE thot 
nular powdered { e handled 


¢ 


IT 1S ADAPTABLE to a wide range of appli- 
catior handles s 1s, pulps, pastes and 
transfer agent 
water or other fluids to 

of temperature 
1 directly from 


ti 


saving time, space 


IT CAN BE DESIGNED to handle virtually 


y if ty t varying the diameter and 


ts, and the number of 


WESTERN 
CORPORATION 


ENGINEERS, DESIGNERS & MANUFACTURERS OF EQUIPMENT FOR 
COLLECTION OF SUSPENDED MATERIALS FROM CASES & LIQUIDS 


Main Offices: 1016 WEST NINTH STREET, LOS ANGELES 15, CALIFORNIA 
CHRYSLER BLDG., NEW YORK 17 © 1.N. La SALLE ST. BLOG., CHICAGO 2 
1429 PEACHTREE ST. N.E., ATLANTA 5 « HOBART BLDG., SAN FRANCISCO 4 
PRECIPITATION CO. OF CANADA, LTD., DOMINION SQ. BLDG., MONTREAL 





